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CHEESE KRISPIES Norma LaMar 

1 stick margarine, softened 1/2 tsp. salt 

1c. plain flour ; 2 Ce grated sharp cheddar cheese 
1/2 tsp. baking powder 2 ce Rice Krispies 


Mix all ingredients. Roll in little balls and flatten. Bake 
at 350° for about 12 minutes. 


ZUCCHINI SQUARES Norma LaMar 
3 c. thinly sliced unpared zucchini 1/2 tsp. seasoned salt 
1c. Bisquick 1/2 tsp. oregano leaves 
1/2 ce. finely chopped onion Dash of pepper 

1/2 ce grated parmesan cheese 1/2 ce. vegetable oil 

2 tbsp. chopped parsley 4 eggs, slightly beaten 


1/2 tsp. salt 

Heat oven to 350° Grease oblong pan. Mix all ingredients; 
spread in pan ‘and bake until golden brown, about 25 minutes. Cut 
into pieces, about 2x1 inch. Makes approximately 4 dozen squares. 


CHILI CHEESE DIP Dian Bradley 
1 lb. ground beef 1 can (8-10 oz.) Jalapeno 
1 ib. velveeta cheese, cut in relish 

small pieces 2 tsp. worcestershire sauce 


1/2 tsp. chili powder 
Brown ground beef well, and drain off excess fat. Add all 
other ingredients, stirring constantly, over medium-low heat until 
cheese is fully melted. Serve in crock pot or fondue pot to keep 
dip warm. Serve with tortilla or corn chips. 


PINEAPPLE CHEESEBALL Julie Sharp 

PINEAL. eee 

2 (8 oz.) pkgs. cream cheese, 2 tbsp. chopped onion 
softened 2 tsp. worcestershire sauce 

4 (10 oz.) pkge sharp cheddar 3/4 c. chopped nuts 


cheese, shredded 
4 can (8 1/4 oz.) crushed pine- 
apple, drained (CONT 'D) 


Pineapple Cheeseball (CONT'D) 


Thoroughly blend cream cheese and cheddar cheese. Fold in 
pineapple, onion, and worcestershire sauce. Chill several hours. 
Divide- in half. Shape into balls; roll in nuts. Chill overnight. 
Serve with crackers. 

*Make Ahead and freeze, if desired. Makes 2 cheese balls 
1 1b. each. 


PEANUT BUTTER ROLL-UPS Julie Sharp 
Pepperidge Farm's Thin white Peanut butter 
bread, trimmed Toothpicks 


Bacon, each slice cut in 3 pieces 

Spread slices of bread with peanut butter, cut bread into 
4 strips. Roll up strip, wrap with piece of bacon secure with 
toothpick. Bake at 300° until bacon is crisp. 


NIPPY PINEAPPLE SAUCE Dian Bradley 


In a saucepan, mix 1 (12 oz.) jar pineapple preserves, 
1/4 c. prepared mustard, 1/4 c. prepared horseradish sauce. Heat 
and serve. Makes 1 1/2 cups. 

*Excellent with fried mushrooms. 


SAUSAGE CHEESE BITS 7 Nell Fairchild 
3 c. Bisquick 1 (8 oz.) pkg. sharp cheddar 
1 1b. pkg. lean sausage cheese, grated 


Mix together until all flour is taken up into sausage. Make 
balls the size of walnuts and spread on cookie sheet. Freeze, and 
then put balls into plastic container. Keep frozen until ready to 
use. Bake on cookie sheet in 425° oven about 15 minutes or until 
browne 


CHEESE DREAMS Nell Fairchild 
1/2 lb. sharp cheese 1/2 lb. flour 
1/2 lb. butter Pinch of salt and a dash of 


cayenne pepper (CONT'D) 


Cheese Dreams (CONT'D) 


Grate cheese, blend with butter until creamy. Add flour 
(mixed with salt and cayenne) to form stiff dough. Refrigerate-- 
then thinly roll out a small amount at, a time, cut into stars or 
whatever shape desired and bake at 400° for eaoat 7 minutes. Store 
in air tight container. 


BARBARA'S CRAB MEAT SPREAD Janet Heath 
1 (8 oz.) pkg. cream cheese #2 small onion, grated 

1 tbsp. lemon juice 6 oZ chili sauce 

2 tbsp. worcestershire sauce 1 (6-7 oz.) tin flaked crab 
2 tbsp. mayonnaise meat 


Blend first five ingredients together and spread mixture on a 
serving plate. Stir chili sauce well and spread evenly over the 
cheese mixture. Top with crab meat and serve with crackers. 


PINEAPPLE GOODIES Janet Heath 


Pineapple chunks Sour Cream 
Coconut, grated or flaked 
Drain pineapple chunks and dry with paper towels. Roll in 
sour cream and then in coconut. Freeze and serve on toothpicks. 
*These are good served with hot crab dip or ham. 


SAUSAGE PINWHEELS Janet Heath 
2 ce flour, all purpose 1/4 c. shortening 

4 tbsp. baking powder 2/3) Ce mulk 

1 tsp. salt 1 1b. bulk pork sausage 


Combine flour, baking powder and salt. Cut in shortening until 
mixture resembles coarse meal. Add milk, stirring until well 
blended. Turn onto lightly floured surface. Knead 3-4 times. 

Roll dough to 8x12 inch rectangle. Spread sausage (room 
temperature) over dough leaving 1/2 inch margin on all sides. 

Roll dough lengthwise jelly roll fashion. Pinch seams and ends 
tightly to seal. Refrigerate 1 hour at least. Cut 1/4 inch slices 
(no larger) and place on broiler pan to bake for 20 minutes at 350°, 


HOT CHEESE DIP Dian Bradley 
2 (5 oz.) fars sharp cheddar 2 tbsp. chopped green pepper 
cheese spread 2 tsp. worcestershire sauce 
1 (8 oz.) can minced clams, juice 1/8 tsp. paprika 
also 


1 tbsp. chopped green onion 

Thoroyghly mix together all ingredients and heat in oven for 
45 minutes at 325°. Serve in chafing dish or casserole over candle 
warmer with crackers or cubes of french bread on toothpicks. 

This recipe also freezes well for up to 2 to 4 weeks. 
*However do not cook the dip if you are going to freeze it. Let 
it thaw, remove it from your freezer container, then bake. 


SHRIMP DIP Dian Bradley 

8 OZ. cream cheese, softened 1 tsp. horseradish 

1/2 c. mayonnaise 1/4 tsp. worcestershire sauce 
3 tsp. chili sauce 1 (5 oz.) can shrimp, drained 


2 tspe lemon juice 
Combine all ingredients in blender and then add shrimp, mix 
well. 


PAT AND BOB'S CHICKEN LIVER PATE Marilyn Weeks 
8 oz. chicken livers 1 clove garlic 

3 oz. butter Salt and pepper 

1 small onion or 2 oz. mushrooms Small pinch of mixed herbs 
Pinch thyme 1 tbsp. cream 

4 pieces of bacon 1 tbsp. sherry or brandy 


Melt 2 oz. butter, add garlic, chopped bacon and chopped 
onion. Cook until soft; add chopped livers, season and cook 
gently for 5 minutes. Allow to cool. Put through mincer and add 
cream and sherry. Turn into dish and cover with remaining melted 
butter. Chill.well. 


CHEESE BALLS Geri Trinkle 
1 pkg. Jiffy pie crust mix 1 (5 oz.) jar Old English 


cheddar cheese spread 
. Mix and roll Anto small balis and place a pecan on top of 
each. Bake at 350° for 10 minutes. 


CHEESE BALL Beverly Birdyshaw 
2 (8 oz) pkgs. cream cheese, 1c. chopped pecans 
softened 1/4 green pepper, chopped 
1 (8 oz.) can crushed pineapple, 2 tbsp. chopped onion 
drained 1 tbsp. seasoning salt 


Combine all ingredients except pecans and roll into a ball. 
Then roll in the chopped pecans and parsley. This freezes well. 


FRESH FRUIT DIP Beverly Birdyshaw 
1 (8 oz.) pkg. cream cheese, 1 (17 oz.) jar marshmallow 
softened cream 


Blend together and use with strawberries or any fresh fruit. 


CRAB APPETIZER Janet Heath 

1 stick butter 1/2 tsp. seasoned salt 

41 (5 oz) jar Kraft Old English 7 OZ. crabmeat, canned, fresh 
cheese spread or frozen 

4 1/2 tsp. mayonnaise 6 english muffins, split in 

1/2 tsp. garlic salt half 


Blend first 6 ingredients. Spread on muffin halves. Freeze 
on cookie sheet then store in plastic bag in freezer. 

To serve: Take out as many as you want to serve. Cut each 
muffin half into 8 wedges while still frozen. Broil for a short 
time until bubbly. Serve hot. Makes 96 appetizers. 


RAW VEGETABLE DIP Janet Heath 
Seen 2 aon aaneeneeentaennenmeminaamneemesand 
4 ce. sour cream 1/3 pkg. Good Seasons cheese 
41/2 ¢ce mayonnaise salad dressing mix 
41/2 pkg. Good Season's Garlic salad 

dressing mix 


Combine all ingredients, chill and serve. 


ANN'S COCKTAIL MEATBALLS Janet Heath 
2 lbs. ground chuck 2 tbsp. MSG 

1 envelope onion soup mix 1/4 c. bread crumbs 

2 eggs 1/2 c. Pet milk 


Mix all ingredients and form into small meatballs. Bake in 
large baking pan in a little butter. 

Sauces 
2 (14 oz.) bottles tangy catsup 1 (10 oz.) jar apple jelly 

Heat catsup and jelly, add meat balls and simmer for 25 minutes. 
To serve, place in chafing dish or fondue pot to keep warm. 


CHEDDAR=SMITHFIELD DIP Janet Heath 
1/2 ce cheddar cheese, shredded 1/2 tsp. worcestershire sauce 
1 jar Smithfield ham spread 1/2 ce. mayonnaise 


Combine all ingredients and serve with crackers or make party 
sandwiches. 


CURRY DIP Carol Speciale 
PO21 Ce mayonnaise, add: 

1 tsp. garlic salt 1 tsp. tarragon vinegar 

1 tsp. curry powder 1 tsp. horseradish 
Add grated onion to taste and mix well, chill. 

CLAM CANAPES | Patricia Westin 

Saltine crackers 1 tsp. minced onion 

1 (8 oz.) pkg. cream cheese, soft- 1 tbsp. worcestershire sauce 
ened Dash of cayenne pepper 

1 can minced clams, drained Paprika 


In a bowl, cream the cheese with a fork, mix in the minced 
onion, worcestershire sauce, and cayenne pepper. Add the minced 
clams and gently mix it into the cream cheese mixture, 

Place 1 tsp. (heaping) of the mixture on each cracker, sprinkle 
with paprika for color. Put crackers on a baking sheet and bake for 
3-5 minutes in a preheated 350° oven. (CONT 'D) 


Clam Canapes (CONT'D) 


*Cream cheese mixture may be kept in refrigerator in closed 
container for a week. 


HOT CHEESE DIP Ann Brown 
11/2 lbs. american cheese, cut in 1 1b. can tomatoes 

chunks 2 or 3 hot green peppers, 
1 1b. sharp cheddar cheese, cut in chopped 

chunks 1 tbsp. worcestershire sauce 
2 medium onions, chopped fine 1 tbsp. oregano 


3 cloves garlic, pressed 
Melt cheese in double boiler, and add other ingredients and 
cook for 30 minutes. 


CURRY CHEESE DIP FOR CAULIFLOWER Joan Hope 
3 OZ pkg. cream cheese 1/2 tspe onion juice 
1/2 ce salad dressing Garlic bud 


1 tsp. curry powder 

Rub the bowl with the garlic bud and cream the cheese until 
smooth, add curry powder and onion juice and blend. Fold in 
salad dressing. This dip should be made a couple of days before 
serving. Store in glass jar in refrigerator. 


HOT CLAM DIP Joan Hope 
3 pkgs. (large) cream cheese Worcestershire sauce 

(8 oz.) Grated onion 
2 cans clams and juice Pepper and salt to taste 


Combine. Heat in and serve from chafing dish. 


CHEESE BEEF LOG Joan Hope 
2 pkgs. (8 oz.) cream cheese 1/4 ce creamy Italian dressing 


4 small jar dried beef 

Allow cream cheese to soften to room temperature. Cut the 
dried beef into small pieces with scissors. Blend with softened 
cheese. Blend in dressing. Shape mixture into log. Roll in 
chopped nuts, such as pecans. Wrap in foil or plastic wrap. 
Chill until firm. 


HOT CHILI DIP Joan Hope 
41 1b. ground beef 1 (6 oz.) can tomato paste 
1 green pepper, chopped 1 (3 oz.) pkg. cream cheese 
1 envelope chili mix 1c. water 

Corn chips 


Cook ground beef and green pepper in skillet, stirring to 
crumble until beef browns. Drain off excess fat. Stir in contents 
of chili mix, tomato paste, cream cheese and water. Cook over 
medium heat until mixture comes to a boil. Keep warm in an 
electric skillet, chafing dish or fondue pot. Serve with corn chips. 
Yield: 4 cups. 


HOLIDAY APPETIZER PIE Muriel Wangler 
1 (8 oz.) pkg. creamed cheese, 2 tbsp. mineed instant onion 
softened 2 tbsp. finely chopped green 
2 tbsp. milk pepper 
1 (2 1/2 oz.) jar sliced dried 1/8 tspe pepper 
beef, finely snipped (about 1/2 c. sour cream 
3/4 cup) 1/4 c. walnuts, chopped fine 


Blend cheese and milk. Stir in dried beef, onion, green pepper 
and pepper. Mix well. Stir in sour cream. Spoon into 8 inch pie 
plate or small shallow baking dish. Sprinkle walnuts over top. Bake 
at 350° for 15 minutes. Serve hot with assorted crackers. 


NACHO 'S Joan Hope 

1 bag Tostitos (plain) Texas Pete 

2 lbs. ground beef Tabasco sauce 

1 1/2 bottles ortega sauce 1 pkg. sharp cheese (grated) 
1 pkg. taco seasoning mix Jalapeno peppers 


Line pan with tostitos. Brown ground beef and drain off 
grease. Add ortega sauce, taco mix, a dash of Texas Pete and 
tabasco sauce. Let simmer 10 minutes. Pour over tostitos chips. | 
Cut up 2 or 3 peppers and sprinkle on top of mixture. Top with 
grated cheese. Bake in 350° oven until cheese melts. Does not 
take long. 
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WHITE BREAD Inez Peters 
2 pkgs. dry yeast 6 ce plain flour 
1/2 tsp. sugar 1/3 ce melted shortening 
1/2 c. lukewarm water 1/2 ce sugar 
11/2 c. milk, scalded 1 egg 

2 tsp. salt 


Borten yeast and 1/2 tsp. sugar in the 1/2 c. lukewarm water. 
Cool milk to lukewarm. Add milk, shortening, sugar and salt to 
yeast mixture. Add beaten egg and stir. Add flour to make soft 
dough. Put in greased bowl and let rise for 1 1/4 hours. Punch 
down and knead about 5 minutes. Grease bread pans. Make dough into 
2 loaves and let it rise 1 hour and 15 minutes. Bake at 350° for 
30 minutes. Butter tops. 


BRAN ROLLS Inez Peters 


Mix together: 
1 ce shortening 2 tsp. salt 
1c. All-Bran 11/2 c. hot water 
3/4 ce sugar 

Dissolve 2 pkgs. yeast in 1/2 c. warm water, put into first 
mixture and add 2 eggs and 6 c. of flour. Mix well and put in 
refrigerator. Leave overnight. Make out rolls and let rise 2 
hours, before baking. Bake at 425° for 12 to 15 minutes. 


SPOON YEAST ROLLS Beverly Birdyshaw 
1 pkg. dry yeast 3/4 c. shortening 

2 ce warm water 1 egg 

1/4 ce. sugar 4c. self-rising flour 


Dissolve yeast in warm water; using air tight container. 
Add other ingredients and mix well. Store in refrigerator. Cook in 
muffin tins by baking at 450° for 15 minutes. 

Dough will keep for several days in refrigerator. 


10 
DADDY'S FRENCH BREAD Susan Hales 
pectchearathethencsbers phd ebmabseaci leeds te dor ee 


Put in large mixing bowl and let stand 5 minutes; 
1c. lukewarm water 1 tbsp. sugar 
1 pkg. yeast 

Add to above and stir well: 
11/2 tsp. salt 2 tbsp. melted shortening 

Add to above: 
1c. all purpose flour 

Beat thoroughly with mixer, add 2 c. flour. Sprinkle board 
with flour, put dough on it and let it rest for 10 minutes. Knead 
dough well, let rise, punch down, and let rise again, 

Turn dough onto floured board and divide into 3 parts. Let 
it rest 10 minutes. Flatten each part with rolling pin to 1/4 
inch. Roll up each sheet of dough tightly to make a long slender 
loaf. Press firmly along rolled edges. Sprinkle cookie sheets with 
corn meal. Put loaves on sheets, cut diagonal slashes in loaves. 
Beat together: 1 egg white, 1 tbsp. water and 1 tbsp. salt. Brush 
over loaves, Let rise uncovered until doubled, about 1 hour. 
Bake at 425° for 10 minutes. Brush again with egg mixture, reduce 
to 375° for 25 minutes until done. 


WHEAT GERM-YOGURT BRAID Susan Hales 
9-10 c. sifted all purpose flour 1/4 c. honey 

3/4 c. instant non-fat dry milk 2 tbsp. butter or margarine 
5 tsp. salt 1c. toasted wheat germ 

1 pkg. dry yeast 1 egg, beaten 

2 3/4 ce. water 1 tbsp. water 

1c. plain yogurt Toasted wheat germ 


Mix 4 c. flour, dry milk, salt and undissolved yeast thoroughly 
in a large bowl. Combine water, yogurt, honey, and butter in a 
saucepan. Set over low heat until warm (butter does not need to melt), 
Add the liquid to dry ingredients while beating on low speed with 
electric mixer. Beat for 2 minutes, scraping bowl occasionally. Stir 
in 1c. wheat germ, then beat in enough of the remaining flour to 
make a stiff dough. Tum dough onto a lightly floured surface, 
Knead 8 to 10 minutes, or until dough is smooth, elastic, and shows 
small blisters under surface when drawn tight. (CONT'D) 


abe 
Wheat Germ-Yogurt Braid (CONT'D) 


Form dough into a ball and place in a greased deep bowl, turn 
to bring greased surface to the top, cover, let rise in a warm 
place until double the bulk (about 1 hour). 

- Punch dough down and divide in half. Divide each half into 
3 equal portions. Shape each into a 16 inch rope. Braid 3 ropes 
together. Pinch ends to seal, Place on a greased cookie sheet, 
cover, let rise again wntil double (about 30 minutes). Brush 
lightly with mixture of egg and water. Sprinkle with wheat germ. 
Bake at 350° for 35 minutes. Remove loaves from cookie sheets and 
place on wire racks. 


REFRIGERATOR ALL=-BRAN MUFFINS Nell Fairchild 
2 Ce sugar 2c. 100% All-Bran 

1 c. shortening 2 Ce boiling water 

5 tsp. baking soda 4 eggs, beaten 

1 tsp. salt 5 ce plain flour 


4 c. Kelloggs All-Bran 1 quart buttermilk 

Pour boiling water over the All-Bran. Cream shortening and 
sugar; add eggs and buttermilk; add sifted flour, salt and soda. 
Fold in soaked bran. 

Bake in greased muffin tins 15-18 minutes in 400° oven. 

Batter, tightly covered, will keep in refrigerator for 6 
weekS. 

*Nut, Raisins, or dates may be added for variation. 


NORWEGIAN JULEKAKE Parvin Fairchild 
2 1/2 c. skim milk CeO gag at OUTS 
7 oz or 7/8 ce. margarine 2 tspe cardamon 
2 oz. fresh or 2 pkgs. active dry 100 g ( oz.) raisins 
yeast 2 OZ mixed peel 
1/3 c. sugar 


Warm the milk and margarine together. Add the yeast, mix 
in the flour, cardamon, and sugar and knead well. Let rise until 
double in size, punch down. Make a sausage-type roll and grease 
with a little margarine and sprinkle with the cinnamon, sugar, 
raisins, and peel (or candied citron). Knead together again briefly 
and shape into two round loaves. Let rise on a greased cookie sheet, 
Bake at 400° for 45 minutes. 
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LINDA'S ANGEL BISCUITS Janet Heath 
Sift into mixing bowl: 

5 c. all purpose flour 1 tsp. salt 

1/4 ce sugar 3 tsp. baking powder 
Cut in: 1 tsp. baking soda 


1c. shortening or 2 sticks margarine. Crumble 1 cake or 1 pkg. yeast 
into 2 tbsp. lukewarm water and stir until dissolved. Stir yeast 
mixture into 2 c. buttermilk. Mix liquid with dry ingredients. 
This dough may be rolled out and baked immediately, or may be stored 
in the refrigerator and made out and used as needed. The biscuits 
may be made out and placed on cookie sheets, frozen and then placed 
in a plastic bag to be used as needed. Let frozen biscuits stand 
at room temperature 2-3 hours before baking. 

Bake at 425° for 25 minutes. 


QUICK DROP BISCUITS Norma LaMar 


2c. self-rising flour 1 ce midk 
4 tbsp. mayonnaise 

Mix all ingredients and drop from a spoon on a lightly greased 
cookie sheet. Bake at 450° until biscuits are golden brown. Makes 
approximately 20 biscuits. 


MONKEY BREAD Inez Peters 
3 cans buttermilk biscuits 1c. brown sugar 
1 ce. granulated sugar 1 stick margarine 


2 tsp. cinnamon 

Cut each biscuit in fourths with scissors, or sharp knife. 
Shake biscuits in a bag with cinnamon and sugar. Layer biscuits 
into greased tube pan, sprinkle nuts between layers if desired. 

Melt the brown sugar and margarine and boil for 1 minute. 
Pour over biscuits. Bake at 350° for 35 minutes. Let stand in 
pan 10 minutes before removing. 

To serving, just pinch off a piece and eat with fingers. 
Monkey See, Monkey Do! 

*This is easy, delicious and beautiful to serve. 


ae 


BRAN MUFFINS 7 Susan Ware 
3 ce Nabisco All-Bran cereal, 1/2 c. sugar 

divided 11/2 c. honey, cannot be 
1c. boiling water substituted 
1/2 ce. salad oil 2 eggs, beaten 
2-4/2. Ce. splainstiour 2 Ce buttermilk 
1 tsp. salt 2c. raisins 


21/2 tsp. baking soda 

Combine 1c. All-Bran, boiling water, salad oil and set aside. 
Mix flour, salt, soda, sugar, honey, 2 c. All-Bran, eggs, raisins, 
and buttermilk. Mix with above ingredients and set aside. 

Spoon into greased muffin tins and bake 15 to 20 minutes 
at 400. 

*Batter can be refrigerated up to 6 weeks in tightly covered 
containers. Excellent for breakfast. 


BANANA NUT BREAD Margie Wheeler 
1 stick (1/2 c.) margarine 2 ce sifted flour 
1 ce sugar 1 tsp. salt 
2 eggs 1/2 tsp. baking soda 
4 1/2 c. mashed bananas (3-5 1 tsp. vanilla 
bananas) 2/3 ce chopped pecans 


Cream margarine, add sugar slowly, cream well. Add eggs and 
beat. Add bananas, then flour, salt, and soda which has been sifted 
together. Add vanilla and nuts. Bake for approximately 1 hour 
and 15 minutes at 325° in a greased 2 quart lof pan. Test center 
for doneness. Cool thoroughly, wrap in foil, and keep in refrig- 
erator. Slices best the next day. 


CRANBERRY BREAD Inez Peters 


Sift together: 
2 ce all purpose flour 1 tsp. salt 
1c. sugar 1/2 tsp. soda 
41 1/2 tsp. baking powder 
Grate: 
4 orange, reserve rind (CONT 'D) 
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Cranberry Bread (CONT'D) 


Combine: 

Juice of 1 orange with enough boiling water to measure 3/4 cup. 
Stir in: 

2 tbsp. shortening 1 well beaten egg 


Add this to dry ingredients. Mix until dry particles 
are moistened. 
Stir in: 
1c. chopped nuts 
1c. raw cranberries, cut in half and reserved orange rind. 
Bake in 9x5x3 inch pan at 350° for 55 to 60 minutes. Cool 
before slicing. 
*This is delicious warmed and buttered for breakfast. 


BANANA BREAD Janet Heath > 
len aia a 1c. walnuts, chopped 

1/2 ce. margarine 1c. sugar 

3-4 ripe bananas, mashed 2 eggs, well beaten 

2 1/23 e OUT 1 tsp. baking soda 

1 tsp. salt 1 tsp. vanilla 


Cream margarine and sugar. Add eggs and sift in dry ingredients 
and combine with mashed bananas. Add vanilla and nuts. Bake in 
greased loaf pan at 300° for 1 hour and 20 minutes. 


PUMPKIN BREAD Peggie Kellett 
Mix: 

1/2 c. sugar 11/4 tsp. pumpkin pie spice 

1 3/4 c. flour 1/2 c. cooking oil 

1/4 tsp. baking powder 2 eggs 

1 tsp. baking soda 1c. pumpkin 

1 tsp. salt 1/3 c. water 
Add: 


dates, raisins or nuts. Pour into 1 large loaf pan and bake at 
350° for 1 1/4 hours. 
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ZUCCHINI BREAD Susan Ware 

1c. salad oil 3 ce flour 

3 eggs, beaten 1c. chopped walnuts or pecans 
2ce sugar 1 tsp. baking soda 

2 Ce grated raw zucchini 1/4 tsp. salt 

2 tsp. vanilla 3 tsp. ground cinnamon 


Combine oil, eggs, sugar, zucchini and vanilla in a large 
mixing bowl and blend well. Stir in flour, soda, baking powder, 
salt, cinnamon. Do not beat. Stir in nuts. Spoon batter into 2 
well greased 8 1/2x4 1/2x3 inch loaf pans. Bake at 325° for 1 1/2 
hours. 


APPLE BREAD Dian Bradley 
1 stick butter or margarine : 1 tsp. soda 

1c. sugar 2 tbsp. buttermilk 

2 eggs, beaten 1 tsp. vanilla 

2ce flour 2 ce peeled, diced apples, 
1/2 tspe salt Winesap or Roman 


Cream butter and sugar until light and fluffy. Add eggs, 
beating well. Stir in flour and salt. Dissolve baking soda in 
buttermilk, add to batter, mix well. Stir in vanilla and apples. 
Speon into a well greased and floured loaf pan. Pat on topping. 
Bake at 325° for 1 hour and 10 minutes or until well done. 


Topping: 
2 tbsp. butter or margarine 2 tbsp. flour 
2 tbsp. sugar 1 tsp. ground cinnamon 


Cream butter and sugar. Add flour and cinnamon, mixing well. 
This is delicious bread, but make sure you use tart apples for 
excellent flavor. 


SPICED ZUCCHINI BREAD Nell Fairchild 
Sac eal ateomedblorteciontaanl a 


eggs 

ce brown sugar 

c. vegetable oil 

tsp. vanilla extract 

ce shredded zucchini 

(8 oz.) can crushed pine- 
apple (CONT 'D) 


3 c. all purpose flour 

2 tsp. baking soda 

1 tsp. salt 

4/2 tsp. baking powder 

4 1/2 tsp. ground cinnamon 
3/4 c. finely chopped walnuts 


Pm MP PW 
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Spiced Zucchini Bread (CONT'D) 


Combine first 6 ingredients and set aside. Beat eggs lightly 
in a large mixing bowl. Add sugar, oil, and vanilla; beat until 
creamye Stir in zucchini and pineapple. Add dry ingredients 
stirring only until moistened. 

Spoon batter into 2 well greased and floured 9x5x3 inch 
loaf pans. Bake at 350° for 14 hour or until done. Cool 10 
minutes before removing from pans; turn out on rack and cool 
completely. Yield: 2 loaves. Freezes well. 


CAPEVERDEAN CHRISTMAS SAUSAGE BREAD Parvin Fairchild 
ST aC TTS SD eet Se RES 

2 IW2hesrtlour | 1 tsp. salt 

2 tbsp. baking powder 3/4 ce milk 

3 tbsp. soft butter Precooked hot sausage links 

1 tsp. salt 2 small or 1 large 


2 eggs, beaten . 1 egg yolk, beaten 

Preheat oven to 350°, and grease cookie sheet. Put flour in 
bowl and make hole in center. Add salt, baking powder and butter 
and mix until batter is of coarse consistency. Add beaten eggs and 
milk slowly to batter until smooth. Turn on the floured board 
and form cylinder, using as little flour as possible for shaping. 

Transfer this roll to cookie sheet and shape into a circle/ 
wreath, pinching ends together securely. Slice sausage and insert 
these slices deep into the bread, closely together on top and 
sides (the more sausage you use the better the bread). Brush 
top generously with beaten egg yolk and bake for approximately 
15 to 20 minutes, until golden brown. 

*This sausage bread adapts to all occasions and is delicious 
with hot drinks or soup, for hors d'oeuvre for receptions or on a 
buffet table, 


at 


LYNN'S HAM AND CHEESE “ROLLS Janet Heath 

1c. chopped ham 11/2 tsp. prepared mustard 
3/4 c. finely chopped swiss cheese 1 (8 oz.) can refrigerated 

2 green onions, chopped _ crescent rolls 


Mix the first four ingredients until well blended. Separate 
rolls into triangles and press down to flatten a little. Place 2 
tbsp. of ham onto each roll. Bring corners of trinagles together 
in center; press edges together to seal. Place on greased cookie 
sheet and bake for 12 minutes in 375° oven. 

*Very good for luncheon. 


HUSH PUPPIES Dian Bradley 
fe es. LLOUr 1 tbsp. sugar 
1/2 ce. white corn meal 2 tsp. baking powder 
1/4 tsp. soda 1 tsp. salt 
1 egg 


Combine the above ingredients in medium sized bowl, add butter- 


milk to make stiff batter. Drop from spoon into deep fryer and 
fry until golden brown. 
*41 small grated onion may be added for extra flavor. 
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MUFF TO HUFF COCONUT CAKE Janet Heath 


Bake a yellow Duncan Hines cake mix per package directions. 
Using dental floss, split layers (horizontally) in half after cake 
is. cold. 

Icing: 
2c. sour cream 2 (9 oz.) pkgs. coconut 
2 Ce sugar 

Combine and mix together and spread on the four cake layers. 
Cover with Saran Wrap and put in refrigerator for 4 days. Keep 
refrigerated. *Don't deviate from recipe, you must use Saran or 
securely fitting plastic wrap. DO NOT use Reynolds Wrap. 


DATE CAKE Glory Rendall 
1 lb. dates (seedless) 1c. strong tea 

11/2 c. sugar 1 tsp. baking powder 

1c. all purpose flour 1/4 lb. cashew nuts, chopped 
6 oz. butter finely 

3 eggs 1 tsp. vanilla 

3 tbsp. jam 1/4 1b. lime rind 

6 tbsp. syrup 1/4 1b. plums or raisins 


1 1b. ginger preserves 

Chop dates into tiny pieces and set aside. Add 1c. of strong 
tea to the dates and sprinkle baking powder over the mixture and set 
aside. Cover the dish and let this soak overnight. 

Cream butter and sugar together well then add the eggs and mix 
to a thick creamy consistency. Add vanilla and jam. Add the flour 
to the mixture and mix well. Finally add dates and cashew nuts and 
mix well. 

Pour into a greased pan and bake for 2 hours at a temperature 
of 350°. 


7-UP CAKE Inez Peters 
4 box yellow cake mix 3/4 ce. vanilla instant pudding 
3/4 ce. cooking oil 4 eggs 


10 oz. bottle 7-Up (CONT 'D) 
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7-Up Cake (CONT'D) 


Mix above ingredients well and bake at 325° for 35 to 40 
minutes. (Bake in oblong pan). 


Icing: 
1 large can pineapple, crushed 1c. sugar 
2 eggs, beaten 1 stick margarine 
1 heaping tbsp. flour 1 ¢. coconut 


Mix all ingredients except coconut and cook until thick, add 
coconut. Cool and spread on cake. 


STRAWBERRY PECAN CAKE Inez Peters 
1 box white cake mix 1 box strawberry jello 

Mix the above ingredients together dry. 

Add: e 
1c. cooking oil 1c. frozen strawberries 
1/2 ce milk 1c. coconut ~ 
4 eggs, one at a time 1c. pecans 


Bake in 3 layers or sheet pan at 350° for 35 minutes. 
Filling or Icingse | 
1 stick margarine 1/2 ce pecans 
1 box confectioner's sugar 1/2 ce coconut 
1/2 c. drained strawberries 
Cream sugar and margarine adding other ingredients and spread 
on cake. 


CHOCOLATE SHEET CAKE Dian Bradley 
2 Ce sugar 1c. water 

2c. self-erising flour | 2 eggs 

1 stick margarine 1 tsp. baking soda 

1/2 c. salad oil 1 tsp. vanilla 

4 tbsp. cocoa 1/2 c. buttermilk 


Mix sugar, flour and cocoa. Boil water, margarine and oil 

and pour into flour mixture. Beat well. Mix buttermilk, eggs, 
soda and vanilla. Pour into other mixture and mix well. Pour into 
greased and floured 15x10x1 inch pan. Bake at 400° for 20 minutes. 

(CONT 'D) 
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Chocolate Sheet Cake (CONT'D) 


Icing: 
1 tsp. vanilla 6 tbsp. milk 
4 tbsp. cocoa 1 box powdered sugar 


1 stick margarine, softened 
Mix all ingredients together. Spread on hot cake. Sprinkle 
with chopped nuts, if desired. When cool, cut into squares. 


CARROT CAKE Julie Sharp 
3 eggs 2 tsp. baking soda 
11/4 c. cooking oil 2 tsp. vanilla 
2 Ce sugar 1c. finely grated carrots 
2 tsp. cinnamon 1 ce coconut 
2c. flour 2 ce. nuts 
1 small can crushed pineapple 


Beat eggs and add oil and sugar. Sift dry ingredients and add 
to mixture continuing to beat. Fold in remaining ingredients and 
pour into a 9x12 inch greased and floured pan. Bake 40 minutes 


at 350° . 


Icing: 
1c. sugar 1/2 c. buttermilk 
1 tsp. white syrup 1 tsp. vanilla 


1/2 tsp. baking soda 
Mix ingredients and boil for 5 minutes. Pour over cake while 


cake is still warm. 


DARK CHOCOLATE CAKE Peggie Kellett 
4 3/4 c. unsifted all-purpose flour 2 eggs 

2 Ce sugar 1 ceemiik 

3/4 c. cocoa WP xcopy vil 

4 1/2 tsp. baking soda 2 tsp. vanilla 

4 1/2 tsp. baking powder 1c. boiling water 

1 tsp. salt 


Combine dry ingredients in large bowl. Add remaining ingred- 
ients (except boiling water) and beat at medium speed for, 2 minutes. 
Stir in boiling water. Batter will be thin. Bake at 350° for 30-35 


ea ee 
minutes. 
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NEW ORLEANS FRUIT CAKE Peggie Kellett 

2 lbs. cut dates 1c. sifted all purpose flour 
1 1b. pecan halves 1/2 tsp. baking powder 

1 1b. candied cherries, cut 4 eggs 

1c. sugar 2 tsp. vanilla 


1/2 tsp. salt 

Line greased pans with waxed paper. Sift dry ingredients 
over fruit and pecans in large bowl, mix well. Beat eggs until 
foamy and blend in. Add vanilla and stir into fruit mixture. Bake 
at 300° for about 1 hour and 45 minutes. Makes a5 lb. cake. 


GERMAN CHOCOLATE POUND CAKE Nell Fairchild 
1 pkg. german chocolate 1 tsp. baking powder 

2 sticks butter 1/2 tsp. salt 

3 c. sugar 1c. milk 

3 ce shortening 1 tsp. vanilla 

5 eggs 3..Ce  tLOUD 


Melt chocolate and butter together. Cream sugar and shortening. 
Add to chocolate mixture. Add eggs, one at a time, and beat well. 
Sift flour, baking powder and salt. Add alternately with milk to 
chocolate mixture; add vanilla last. Bake in a well greased and 
floured tube pan for about 1 1/2 hours at 350°. Turn tube pan 
upside down and cool for 20-30 minutes before removing from pan. 


QUICK MOCHA CAKE Ann Brown 
pap fe se oe 

1 Ay 2 Cer eLOur 1 tsp. salt 

1c. sugar 3 tbsp. cocoa 

1 tsp. soda 
Add to dry ingredients: 

1/2 c. melted shortening or oil 1 tsp. vanilla 

1c. cold coffee 1 egg 


1 tbsp. milk 

Mix well (batter will be thin). Pour into 8 inch square 
greased pan or 12 c. cake pans with liners. 

Bake at 350° for 30 minutes for the square pan and 15 to 20 
minutes for the cupcakes. 


SOUR MILK SPICE CAKE 


1/2 c. shortening 

1 ce brown sugar 

1 egg 

1c. sour milk 

1c. raisins 

1/2 c. nuts, chopped 


Ann Brown 


1/2 tsp. salt 

1 tsp. cinnamon 

1 tsp. nutmeg 

1 tsp. cloves 

1 tsp. baking soda 
2 (Cent lour 


Cream shortening, sugar then add egg. Sift flour and spices 
and add alternately with milk to shortening mixture. Stir in raisins 


and nuts. 


Fill cup cake tins 2/3 full and bake at 350° for 15-20 


minutes. 


COFFEE WHIPPED CREAM ANGEL LOAF 


2/3 ce sugar 
2 ce heavy cream 
3 tbsp. instant coffee 


Ruth Little 


1 loaf or ring angel food cake 
1/2 c. chopped nuts 


Combine sugar, cream and instant coffee. Chill 1 hour, whip 
until stiff. Rub brown crumbs off cake, cut cake horizontally in 
layers. (4 layers if loaf cake, 3 layers if ring cake). Add 
nuts to half of coffee-cream mixture and spread between layers. 
Cover top and sides with remaining mixture. Chill, cut into slices 


or wedges. 
Serves up to 12. 


SUPER EASY FRUITCAKE 


lb. pkg. pitted dates 

oze red candied pineapple 

oz. green candied pineapple 

oze red candied cherries 

oz green candied cherries 

lb. pecan halves (or brazil 
nuts) 


PPP RP SE 


Ruth Little 


1c. sifted flour 
1c. sugar 
1 tsp. baking powder 
1/4 tsp. salt 
4 eggs, well beaten 
1 tsp. vanilla or rum 
extract 
(CONT 'D) 
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Super Easy Fruitcake (CONT'D) 


Halve dates and cut pineapple in chunks. Combine with the 
whole cherries and nuts. Sift together the dry ingredients; add 
to fruits and nuts. Stir in eggs and vanilla. Spoon into lined 
loaf pan. Bake at 325° for 1 hour or until done. Cool 10 minutes 
and remove from pan. As soon as cool enough to handle, remove 
paper. When cool, wrap in plastic wrap. Cakes are good to eat 
right away or may be kept for several weeks. 

To line pans: Use brown wrapping paper or baking parchment. 
If using brown wrapping paper, grease thoroughly or spray heavily 
with baking spray. Wax paper or foil cannot be removed from the 
cakes satisfactorily. 


BRENDA'tS RUM SAUCE CAKE Marilyn Weeks 
1 (16 oz.) can pears 3 eggs 

1/2 c. sour cream 3/4 c. chopped nuts 

1/2 tsp. baking soda 3/4 ce granulated sugar 

1 pkg. yellow cake mix 1 tbsp. cinnamon 


Drain pears, reserve 3/4 c. of the liquid. Blend pears, 
liquid from pears, sour cream and baking soda. In mixing bowl, 
beat until smooth, cake mix and pear mixture; add eggs, one at a 
time, beat. Mix nuts, sugar and cinnamon in another bowl. Heavily 
grease a 14 cup bundt pan with margarine. Coat pan with some nut 
mixture. Put a layer of cake batter in pan, and a layer of nuts; | 
continue layers to make approximately 3 layers. Bake at 350° 
for 45 to 50 minutes. Cool in pan for 30 minutes. 


sauce: — 
1 (3 oz.) pkg. instant vanilla 1/2 ce whipped cream 
pudding 2 tbsp. rum 


1 4/2205. nee 
Mix pudding and milk until smooth; blend in cream and run; 
dust with nutmeg. Serve over cake slices. 
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APPLE DAPPLE CAKE Marilyn Weeks 
3 eggs 1 tsp. soda 

11/2 c. salad oil 2 tsp. vanilla extract 

2 Ce sugar 3 Cc. chopped apples 

1 tsp. salt 1 1/2.cernuts 


3 ce all purpose flour 
Mix eggs, salad oil and sugar, blend well. Sift flour, salt 
and soda, add to egg mixture and add vanilla, chopped nuts and 
apples. Pour into a greased tube pan. Bake at 350° for 1 hour. 
Topping: 
1c. brown sugar 1 stick margarine 
1/4 c. milk 
Combine and cook for 2 1/2 minutes. 
*If you are using topping, pour on cake while still hot. 
When completely cooled, remove from pan. 


SYLVIA'S POUND CAKE Marilyn Weeks 
2 sticks whipped margarine Lees Tbe 
3 Ce Sugar 4 eggs 
afe2 €. Crisco 1 tbsp. vanilla 
3 c. cake flour 
Cream crisco and margarine; add sugar and mix. Add eggs, 


one at a time, mix after each one. Alternate milk and cake flour, 
mixing after each addition. Add vanilla and mix. Grease and flour 
tube pan. a E 

START IN COLD OVEN and bake at 300° for 1 hour and the 350 
oven for 30 minutes. 


APPLE CAKE Carol Speciale 
2 Ce sugar 1/2 tsp. salt 

3 eggs 2c. nuts 

11/4 c. oil 3 ¢c. chopped apples 

2 tbsp. vanilla 1 tsp. allspice 

3 c. flour 1/2 tsp. cinnamon 


Mix together and bake at 300° until cake tests done. 
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MISSISSIPPI MUD CAKE Carol Speciale 
1c. butter 1.1/2°-es: flour 

1/2 Ce cocoa Pinch salt 

2c. sugar 1 tsp. vanilla 

4 eggs, slightly beaten — Miniature marshmallows 
11/2 c. chopped nuts Chocolate frosting 


Melt butter and cocoa together, remove from heat, stir in 
sugar and beaten eggs, mix well. Add flour, salt, nuts and vanilla. 
Mix well and spoon batter into a 13x9x2 inch pan. Bake at 350° 
for 35 to 45 minutes. Sprinkle marshmallows on top of hot cake. 
Cover with chocolate frosting. 


Frosting: 
1 1b. box confectioner's sugar 1/3 c. cocoa 
1/2 c. whole milk 1/2 stick butter 


Combine sugar, milk, cocoa and soft butter. Mix until smooth 
and spread on hot cake. 


PRE#ICED SPICE CAKE Janet Heath 
1c. sour cream 1 tsp. baking powder 

1c. sugar 1 tsp. cinnamon 

1 tsp. soda 1 tsp. nutmeg 

1 tbsp. water 1/4 tsp. salt | 

2 egg yolks, well beaten 2 egg whites, beaten 

26Ce- tLOUr 


Mix cream, sugar, soda, water and egg yolks. Add sifted 
dry ingredients. Fold in egg whites. 

Cover batter with the following: 
18 marshmallows, diced 1/2 ce nuts 
1/2 c. brown sugar 

Bake in a 8x10 inch greased and floured pan ina 350° oven 
for 30 minutes. 


APPLESAUCE CAKE | Janet Heath 
2 sticks margarine (1 c.) 2 Ce. applesauce, heated 
2 Ce sugar 1c. nuts, walnuts, chopped 
2 eggs oe 3 1/2 c. flour (all-purpose) 
2 ce raisins 2 tsp. baking soda 
1 (8 oz.) bottle maraschino 2 tsp. cinnamon 

cherries, chopped 2 tsp. ginger (CONT 'D) 


26 
Applesauce Cake (CONT'D) 


2 tsp. allspice 1 pkg. dates, chopped 
1 tsp. salt 

Drain cherries and soak raisins in juice. Cream butter and 
Sugar, add eggs. Sift in flour and rest of dry ingredients. Add hot 
applesauce last. Bake at 350° for 1 to 1 1/4 hours. Cake will 
test done. 

*Bake in greased tube pan, cake stores well in air tight 
container. Good during the holidays instead of fruitcake. 


PINEAPPLE CAKE Joan Hope 


1 box Duncan Hines Butter cake mix (prepare as directed on pkg. plus 
the addition of one egg). 

Add: 1 can mandarin oranges (drained) 

Bake as directed on package. 


Frosting: 

4 can crushed pineapple (large) 1 pkg. vanilla instant pudding 
NOT drained 1 (9 oz.) container Cool Whip 
Mix and frost cake when cool. 

BREAKFAST BUNDT CAKE Muriel Wangler 

1 pkg. yellow cake mix 1 tsp. vanilla 

1 pkg. instant vanilla pudding 1 tsp. butter extract 

3/4 cycorn+oil 2 tsp. cinnamon 

3/4 c. water 1/4 c. sugar 

4 eggs 1/4 c. chopped walnuts 


Grease and flour the pane Sprinkle nuts in bottom of pan. 
Put cake mix in bowl. Add dry pudding mix, oil, water and mix well. 
Add eggs one at a time and mix well after each egg. Add vanilla 
and butter extract. Beat at high speed for 8 minutes. Pour 1/3 
of batter in pan. Sprinkle with half of cinnamon and sugar. Add 
another 1/3 of batter and sprinkle with cinnamon and sugar. Add 
rest of batter. Bake at 350° for 45 minutes. Cool 8 minutes and 
remove from pan. Drizzle with glaze while still warm. 


(CONT 'D) 
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Breakfast Bundt Cake (CONT'D) 


Glaze: 
4c. confectioner's sugar 1/2 tsp. butter extract 
1/2 tsp. vanilla or rum extract 2 tbsp. milk 
Mix and pour over cake. 
PINEAPPLE POUND CAKE Muriel Wangler 
1/2 c. shortening 1 tsp. baking powder 
1/2 lb. butter, softened 1/4 ce. milk 
2 3/4. ce iesudar 1 tsp. vanilla 
6 large eggs 3/4 ce undrained pineapple 
3 c. sifted flour and juice (crushed) 


Cream butter, shortening and sugar. Add eggs, one at a time. 
Combine dry ingredients and mix alternately with milk. Stir in 
crushed pineapple and juice and vanilla. Spoon into a greased and 
floured tube pan. Place in cold oven and turn to 325°, Bake 1 af 
hours. Cool and remove from pan pan. 


Topping for Pineapple Pound Cake: 


1/4 c. margarine or butter 1/2 ce crushed pineapple 
11/2 c. confectionery sugar (drained) 
Combine ingredients and pour over cake while still warn. 
MIRACLE FUDGE CAKE Muriel Wangler 
1/2 c. butter 11/4 c. thick, commercial 
3/4 ce sugar chocolate syrup (Hershey's) 
4 eggs 1 tsp. vanilla extract 
11/8 c. sifted self-rising 1/2 tsp. almond extract 


cake flour (1 c., plus 2 tbsp.) 

Cream the butter and sugar. Add the eggs, one at a time, 
and beat well. Sift in half the cake flour. Add the chocolate 
syrup which has been combined with the flavorings. Add the remain- 
ing cake flour and stir just until smooth and well blended. Turn 
into an ungreased 8 inch spring form pan, 3 inches deep. Bake at 
350° for 1 1/4 hours or until cake is firm in center and springs 
back to the touch. Cool on a wire rack. To remove cake from pan, 
run a sharp thin .knife along rim of pan and remove. 


Requires no frosting, but can be served with whipped cream or 
ice cream. 
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APPLE KUCHEN Muriel Wangler 
3/4 ce. sugar 1/240 oe INL 

1/4 c. soft butter 1/2 tsp. baking powder 
ety cee sifted.flour 1/2 tsp. salt 

1 egg 


Thoroughly mix butter, sugar and egg together. Stir in milk. 
Add sifted dry ingredients and beat the entire mixture fully. 
Pour batter into a greased and floured 9 inch round cake pan. 

Topping for Kuchen: 
4 tart apples 1/2 tsp. cinnamon 
1/4 c. raisins Confectionery sugar glaze 
1/2 ce. sugar 

Pare and slice apples thin and arrange attractively over the 
batter. Sprinkle entire batter with sugar and cinnamon. Bake 
25-30 minutes at 375°. Asa finishing touch a confectionary 
sugar glaze may be drizzled over the top. 


BROWNIE CAKE Muriel Wangler 
4 pkg. chocolate pudding 1 (6 oz.) semiesweet chocolate 
1 box chocolate cake mix chips 


1c. chopped nuts 
Prepare pudding mix according to the package directions. 
Cool, stirring occasionally. Stir in dry cake mix and blend well. 
Sprinkle chocolate chips and nuts over the top. Bake cake according 
to the temperature and baking time given on the cake mix for a 
9x13x2 inch cake. Cool completely. 


QUICK CARAMEL ICING _ Beverly Birdyshaw 
aE se Uieal tA elermehae hoA 

2/3 ce butter 1/3uc6nmsaxX 

1c. brown sugar 3 c. sifted confectioner's sugar 


Melt butter in saucepan, add brown sugar and cook over low heat 
2 minutes, stirring constantly. Add milk and’stir until mixture 
comes to a boil. Remove from heat and let cool 10 minutes. 
Gradually add confectioner's sugar. Good on white or yellow cake. 
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"HELLO DOLLY" SQUARES Nell Fairchild 


Melt in rectangular baking pan 1/2 c. butter. Layer 1c. 
graham cracker crumbs over butter. Add 1c. chopped pecans, 1 pkg. 
chocolate bits, 1c. flaked coconut and 1c. Eagle Brand (sweetened) 
condensed milk drizzled over the top. 

Bake in 350° oven for 30 minutes or until brown. When cool 
cut into small squares. 


BLOND BROWNIES Barbara Fulp 
3/4 c. flour 1 egg 

1/4 tsp. salt 1 tsp. baking powder 

1/4 c. butter 1 tsp. vanilla 


1 ¢. packed brown sugar 

Mix dry ingredients and set aside. Melt butter and stir in 
sugar. Beat in eggs and vanilla. Stir _in dry ingredients. Spread 
in greased 8x8x2 inch pan. Bake at 350° for 25 minutes. Cool in 
pan. Cut in 32 squares. 


PAUL BUNYAN SUGAR COOKIES Barbara Fulp 
1 t/2°c.° butter 2 tbsp. milk 

14/2 ce sugar 1/2 ce raisins 

2 eggs 4c. sifted flour 

1tbsp. vanilla 3 tsp. baking powder 


1/2 tsp. salt 
Cream first four ingredients until fluffy. Stir in milk and 
raisins. Sift together dry ingredients, blend with mixer. Chill 
at least 1 hour. Roll to 1/4 inch thick, cut with 5 inch cutter. 
Sprinkle with sugar. Place 1 inch apart on ungreased cookie sheet. 
Bake at 375° for 10 minutes. Makes 14 giant cookies. 


PEANUT BUTTER COOKIES Barbara Fulp 
1c. peanut butter | 1 -eqg 
1c. sugar 1 tsp. vanilla 


Mix together and drop by veaspoontuls on ungreased cookie 
sheet. Flatten with fork. Bake at 325° for 12-15 minutes. 
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WHOLE WHEAT CHRISTMAS CUT OUTS Barbara Fulp 
2 1/2 c. whole wheat flour 2/3 ce honey 

11/2 tsp. baking powder 2 well beaten eggs 

1/2 tsp. nutmeg 1 tsp. lemon extract 


1/2 c. butter 

Stir together first 3 ingredients. Cream butter, add honey 
and beat until fluffy. Add eggs and lemon extract and beat well.! 
Add flour mix, a little at a time, beating batter until smooth 
after each addition. Form into ball, cover and refrigerate. Roll 
out small amount to 1/8 inch thick. Decorate with raisins, nuts 
and carob chips. Bake at 350° for 10-12 minutes. 


STIR AND DROP SUGAR COOKIES Barbara Fulp 
2 eggs 3/4 ce. sugar 

2/3 c. cooking oil 2 ce. flour 

2 tsp. vanilla 2 tsp. baking powder 

1 tsp. grated lemon rind 1/2 tsp. salt 


Heat oven to 400°. Beat eggs with fork. Stir in oil, vanilla 
and rind. Blend in sugar until mix thickens. Measure flour by 
sifting. Blend dry ingredients, stir in. Drop onto ungreased cookie 
sheet, 2 inches apart. Flatten with greased bottom of glass dipped 
in sugar. Bake 8-10 minutes, remove immediately. 


JOE FROGGERS (VERY LARGE MOLASSES COOKIES) Ann Brown 
1/2 ce shortening 1 tsp. baking soda 

1 ce sugar 11/4 tsp. ginger 

1c. dark molasses 1/2 tsp. cloves 

1/2 c. water 1/2 tsp. nutmeg 

4c flour 1/4 tsp. allspice 


41/2 tsp. salt 
Mix shortening and sugar. Stir in molasses and water. Blend 


in dry ingredients. Chill several hours or overnight. Roll on 
well floured board to 1/4 inch thickness. Cut in 3 inch rounds. 
Bake 10-12 minutes at 375. 
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"PAT BARS" Susan Hales 

1 pkg. german chocolate cake mix 50 caramel pieces 

41 stick butter 1 (12 oz.) bag chocolate chips 
1 egg 1/2 ce. nuts 


2/3 ce evaporated milk 

Mix melted butter, egg, cake mix and 1/3 c. evaporated milk. 
Spread half of this mixture in 13x9x2 inch pyrex dish. Bake in 
350° oven for 9 minutes. 

Melt caramel and evaporated milk and spread over bottom layer. 
Add nuts and chocolate chips. Spread remainder of batter over 
this and bake 15-20 minutes in 350° oven. Cool and cut into Squares. 


PRALINE KISSES Ruth Little 

3 egg whites, large ones 1/2 ce. light brown sugar, 

Pinch of salt firmly packed 

1/2 c. granulated sugar 1c. chopped filberts, hazel 
nuts 


Beat egg whites with salt to soft moist peaks. Add sugars 
Slowly, beating constantly. Beat until thick and glossy and 
mixture holds its shape. Fold in nuts. Drop by heaping teaspoon- 
fuls onto lightly greased baking sheets. Bake at 275° for 35 to 40 
minutes or until dry. Remove at once. Yield: 50 to 60. 

*Do not try when humidity tops 50%. Also do not grate nuts 
as this will release the oil in the nuts and the cookies will fall. 


LEMON MERINGUE SQUARES Peggie Kellett 
1/2 ce shortening a Cee OU 
2 egg yolks 2 tsp. lemon rind 


1/2 c. confectioner's sugar 

Mix and spread in bottom of ungreased 9 inch pan. Bake at 
350° for 10 minutes. Spread with: 
2 egg whites stiffly beaten, 1/2 c. sugar, 1 tsp. Agha juice and 
1/2 c. chopped nuts. Bake 25 minutes longer at 350° 
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WALNUT CRESCENTS | Dian Bradley 
1 ce butter or margarine, softened 1 3/4 c. flour 

1/2 c. powdered sugar 1c. chopped walnuts 

2 tsp. vanilla 1/2 ce granulated or powdered 
1/4 tsp. salt sugar 


In a large bowl, cream butter, powdered sugar (1/2 c.) and 
vanilla, salt until fluffy. Add flour and nuts until well blended. 
Cover and refrigerate 30 minutes or until firm enough to handle. 
Break off small pieces of dough, and on lightly floured surface 
roll into finger thick strips. Cut into 2 inch strips and taper 
ends and shape into crescents. Place inch apart on ungreased cookie 
sheets. Bake in preheated oven at 300° for 18-20 minutes. While 
warm, roll in granulated or powdered sugar and place on cooling 
rack. Store in airtight container in cool place. 


CREAM CHEESE COOKIES Dian Bradley 
Cream together: 

1/4 ce. softened margarine or 1 (8 oz.) pkg. cream cheese, 
butter softened 
Add: 

1 egg 1/4 tsp. vanilla 


Blend well. Add: 
4 yellow cake mix, 1/3 at a time and mix well with each addition. 
If using a mixer, add the last third of cake mix by hand. 
Cover and chill for 30 minutes. Drop scant teaspoonsfull 
onto ungreased cookie sheets. Bake until light brown, cool slightly 
before removing. 


FUDGE NOUGATS Dian Bradley 
1c. sugar 1c. graham cracker crumbs 
3/4 c. flour, all purpose 3/4 c. chopped walnuts 
1/2 i Ce DUG ue 1 tsp. vanilla extract 
1 (15 oz.) can sweetened con- 1 ce. miniature marshmallows 


densed milk 
1c. (6 oz) pkg. semi-sweet 
chocolate pieces (CONT'D) 
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Fudge Nougats (CONT'D) 


In saucepan, combine sugar, flour, butter and condensed 
milk. Bring to a boil, stirring constantly; boil 1 minute. 
Remove from heat. Add remaining ingredients except marshmallows. 
Mix well. Stir in marshmallows. Spread in buttered 12x8 inch 
pan. Cool. (For faster setting place candy in refrigerator). 

Makes 40 pieces. 


CHOCOLATE CRINKLES Dian Bradley 
1/2 c. shortening 4 ¢. flour 

4 squares unsweetened chocolate 2 tsp. baking powder 

2 ce sugar 1/8 tsp. salt 

2 tspe vanilla 1/2 c. chopped nuts 

4 eggs Confectioner's sugar 


Melt shortening and chocolate over low heat, stirring con- 
stantly. Add sugar and vanilla, mix well. Add eggs, one at a time; 
gradually blend dry ingredients into chocolate mixture. Fold in 
nuts. Chill dough several hours, form into small balls, roll in 
confectioner's sugar and bake at 350° for 12-15 minutes. 

Yield: 6-8 dozen. 


DATE BALLS Dian Bradley 


11/2 sticks butter 8 OZ pkg. chopped dates 
1/2 ce. sugar 
Mix above ingredients together in a pan and heat until butter 
is melted. 
Add: 
1 tsp. vanilla 2c. Rice krispies 
1c. chopped nuts 


Drop ont@ waxed paper in teaspoonsful balls. When cool and 
roll in confectioner's sugar. 
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SNICKERDOODLES Dian Bradley 


1c. soft shortening 2 eggs 
tA /eue.e Sugar 
Mix above ingredients thoroughly. 
Add: after sifting, 
2 3/4 c. sifted flour 1 tsp. baking soda 
2 tsp. cream of tarter 1/2 tsp. salt 
Roll into balls the size of walnuts. Roll in mixture of 
2 tbsp. sugar and 2 tsp. cinnamon. 
Place 2 inches apart on ungreased cookie sheet and bake at 
375° for 10 minutes or until light brown, but stiff soft. 


TOLL HOUSE COOKIES Dian Bradley 


Sift together: 
1 ce plus 2 tbsp. flour 1/2 tsp. salt 
1/2 tsp. baking soda 
Combine: 
1/2 ce butter or shortening 6 tbsp. brown sugar, packed 
softened 1/2 tsp. vanilla 
6 tbsp. granulated sugar 1/4 tsp. water 
Beat above ingredients until creamy. Beat in 1 egg and add to 
flour mixture; mix well. Stir in one (6 oz.) pkg. (1 c.) semi-sweet 
chocolate morsels, 1/2 c. chopped nuts. Drop by well-rounded half 
teaspoonsful onto greased cookie sheets. Bake at 375° for 10-12 
minutes. 
Yield: 50 (2 inch) cookies. 


FLICKEN DICKERS Dian Bradley 


2/3 c. shortening (I use Mazola 1 box light brown sugar 
oil) 
Cream above ingredients together. 
Add: 

3 well beaten eggs 1c. chopped nuts 

1 tsp. vanilla 1c. raisins 

41 tsp. baking soda dissolved in 1c. coconut, optional 
4.1/2 tbsp. hot water (CONT'D) 
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Flicken Dickers (CONT'D) 


Mix together and add 3 1/2 c. flour. Spoon onto cookie sheets 
(ungreased) and bake until light brown, about 6-8 minutes. Remove 
immediately from pans and let cool. Store in tightly covered 
container. 


PUMPKIN COOKIES Dian Bradley 
Mix together: 

1 ce. sugar 1/2 c. shortening 

1c. canned pumpkin 1 tbsp. grated orange peel 
Add: 

2 ce all-purpose flour 1 tsp. cinnamon 

1 tsp. baking powder 1/4 tsp. salt 

1 tsp. baking soda 
Stir in: 

1/2 ce raisins 1/2 ce. nuts, chopped 


Drop by teaspoonsful onto ungreased cookie sheet. Bake 8-10 
minutes until light brown. Remove from cookie sheet and spread with 
light brown glaze when cool. Bake at 375°. 

Glaze: 

Heat 1/4 c. margarine over medium heat until delicate brown. 
Stir in 2 c. confectioner's sugar and 1 tsp. vanilla. Stir in 1 to 
2 tbsp. milk until smooth. 

Makes 4 dozen cookies. 
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HEAVENLY ICE CREAM PIE Norma LaMar 
1 pkg. (3 oz.) jello brand 1 pint vanilla ice cream 
lemon flavor gelatin 1 tbsp. lemon juice 
11/4 c. boiling water 1 prepared 8 inch graham 


cracker pie crust 
In large bowl, dissolve gelatin in boiling water. Add ice 
cream, by spoonfuls, stirring until melted and smooth. Add lemon 
juice. Pour into pie crust. Chill until firn, about 2 1/2 hours. 
Serve with Cool Whip. 


JELIO PIE Inez Peters 
Cook together for 4-5 minutes: 

1 small can pineapple juice 2 eggs, well beaten 
(e41/ aa, ) 1c. sugar, scant 


Remove from heat and add 1 small box jello, any flavor. 

Let cool and whip 1 large can evaporated milk. (Freeze until 
mushy before whipping). Mix all together and put in graham cracker 
or vanilla wafer crust. Chill to set. This will make 2 large or 
3 medium pies. 


OLD TIME BUTTERMILK PIE Inez Peters 
4 (9 inch) unbaked pie crust 1 tsp. vanilla 

dje- ts. Dutter 3 eggs, beaten 

2 Ce sugar 1c. buttermilk 

3 rounded tbsp. flour Dash nutmeg 


Have butter soft, add sugar and cream. Add flour and eggs 
beat well, stir in puttermilk, vanilla and nutmeg. Pour into pie 
shell and bake 45 to 50 minutes at 350°. Cool completely before 
serving. 


QUICK APPLE PIE Inez Peters 


Place in long, greased, baking dish: 
1c. sugar. - 1 tsp. cinnamon 


4 can pie apples 
Combine above. (CONT'D) 
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Quick Apple Pie (CONT'D) 


Topping: 
3/4 stick margarine 3/4 ce. all purpose flour 
1/2 c. brown sugar 1/2 ce pecans 


Combine these ingredients. = 
Pat topping evenly over apples, bake in preheated 350° oven 
for 45 minutes to 1 hour. Delicious with ice cream. 





EASY BOSTON CREAM PIE Margie Wheeler 
1 yellow cake mix 1 instant vanilla pudding 


Bake cake according to package directions, while cake is 
baking, make pudding, refrigerate. Cool cake, assemble with pudding 
between layers. 


Topping: 
1 square unsweetened chocolate 1c. confectioner's sugar 
(1 oz.) 2 tbsp. boiling water 


1 tsp. butter 
Melt chocolate and butter in double boiler, remove from heat. 
Blend in sugar and water. Beat only until smooth, not stiff. 





DEEP DISH FRUIT PIE Cooper Tate 

8 c. (2 quarts) fresh fruit 1/4 tsp. each cinnamon, nut- 
11/2 ¢. sugar meg and cloves 

Dash salt 1 orange rind, grated | 
1/4 c. flour 1/4 c. melted butter or margarin) 


Pour fruit into bowl. Mix: flour, sugar, salt, spices and 
orange rind. Add above mixture to fresh fruit and put into 2 quart 
casserole. Top with crust and bake 15 minutes at 350° % 


MILLION DOLLAR PIE : Julie Sharp 
1 can crushed pineapple, drained 1 tbsp. lemon juice 

1 can Eagle brand milk 1c. nuts, chopped, pecans 
1 large size Cool Whip 2 graham cracker crusts 


Mix pineapple, milk, Cool Whip, lemon juice and nuts together. 
Pour into pie crusts, chill. Makes 2 pies. - 
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FRESH STRAWBERRY PIE Mary Anne Utley 


Cook until thick: 
3/4 ce sugar 1c. cold water 
2 1/4 tbsp. cornstarch 
| Remove from heat, add 1 small box strawberry jello. Let cool. 
Add 1 quart fresh strawberries. Put in baked pie shell. Top with 
whipped cream or ice cream. 


CRACKER PIE Beverly Birdyshaw 
3 egg whites 1c. cracker crumbs (Ritz 
Bc, .8udar | or Waverly Wafers) 
1 tsp. baking powder Ice cream or fruit 
1/2 tsp. vanilla Whipped cream 
3/4 ce. chopped nuts (walnuts or 

pecans) 


Beat egg whites until stiff. Add sugar, baking powder and 
vanilla. Mix well. Fold in nuts. Add cracker crumbs and mix all 
carefully and pour into well greased 8 inch pie plate. Bake 30 
minutes at 350°. Remove from oven and allow to cook in it's plate. 
Cut into wedges, top with ice cream or fruit with whipped cream. 

Yield: 6 servings. Pie freezes well. 


MILLION DOLLAR PIE , Norma La&lar 

4 large container of Cool Whip 1/3 ce. lemon juice 

1 large can crushed pineapple, 1 can Eagle Brand milk 
drained 1/2 c. chopped nuts 


Mix all ingredients together by hand, and pour into preparéd 
graham cracker pie crust. Chill until firn. 


PUBLICK HOUSE BLUEBERRY CREAM PIE Ann Brown 
hE chemin cattails cncel semaine cnt 


4 (10 inch) pie crust, baked. 
Make a paste of: 
5 tbsp. flour Dash of salt 
41/4 c.-cold water 
Bring to a boil: . 
1 Ge Bucet 1/2 ce water 
4 ce blueberries (CONT'D) 


Li, 
Publick House Blueberry Cream Pie (CONT'D) 
Add paste to this and cook until thick. Cool and then stir 


in 3 c. of fresh raw blueberries. Pour into crust and chill. 
serve with whipped cream. 


SOUTHERN PECAN PIE Janet Heath 
1/4 ce. butter or margarine 1 tsp. vanilla 

IC. sudar 1 3/4 c. pecans 

3/4 ce. light corn syrup 1 (9 inch) pie shell 

3 eggs 


Melt butter over low heat. Remove from heat, mix in sugar and 
corn syrupe Blend in eggs, one at a time, add vanilla. Add pecans, 
pour in pie shell and bake at 350° for 35 minutes or until well 
done. - 


GERI'S BLUEBERRY PIE > : Bh Janet Heath 
2 (9 inch) pie shells, baked and 1 ce. sugar 
cooled 1 pkg. Dream Whip 
2-3 ripe bananas, sliced 1 large can blueberry pie 
1 (8 oz.) pkg. cream cheese, filling “C21 67.) 
softened 


Slice bananas into the pie shells, Whip together cream 
cheese and sugar. Mix dream whip per package directiéons and fold 
into the cream cheese mixture. Divide mixture into the 2 pie 
shells. Top with the blueberry pie filling, 1/2 can per pie. 
Refrigerate. 

You may use an electric mixer to whip cream cheese and sugar. 


STRAWBERRY PIE Janet Heath 
1 (9 inch) pie shell, cooked 11/2 pints strawberries, 
and cooled a yeos 
Boil together: 
1/2 c. sugar 1c. boiling water 


4 tbsp. cornstarch 
Boil this mixture until thick and clear, (CONT'D) 
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Strawberry Pie (CONT'D) 


Remove from heat and add 4 tbsp. strawberry flavored 
jello and mix well. Let mixture cool and add strawberries. Pour 
into cooled pie shell. Top with whipped cream. 


PEACH STRUDEL Geri Trinkle 


In the bottom of a buttered baking dish put thick layers of 
thinly sliced peaches. Mix cinnamon and sugar together and sprinkle 
into peaches and blend well. 

Mix together: 
1c. sugar | 1 tsp. baking powder 
1 e2™r lour 1/2 tsp. salt 

Add 1 egg to this and mix until crumbly. Put over peaches 
and bake at 350° until top is brown. 

*Also good with apples. 


CHERRY OR STRAWBERRY PIE DELIGHT Mary Anne Utley 
Empty canned pie filling of your choice in dish. Cover with 


4 box yellow cake mix. Add 1 stick sliced margarine and almond 
slivers on top. Bake at 350° for 45 minutes. 


PEACH COBBLER Norma LaMar 
41 large can sliced peaches 1c. sugar 

41 stick butter t-Ce MLIk 

1c. tious 3 tsp. baking powder 


Melt stick of butter in 9x13 inch baking dish. Put in 
peaches and juice. Mix flour, sugar, milk and baking powder. 
Add to the peaches and bake in 350° oven, top will become golden 
browne 
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GLAZED PEACH CREME inez Peters 
2 pkgs. (3 oz..size) peach 1 pint vanilla ice cream 

flavored jello 1 can (18 3/4 oz.) sliced 
2 ce boiling water peaches 


3/4 ce. cold water 

Dissolve one pkg. gelatin in one c. of the boiling water. 
Add cold water; chill until slightly thickened. Dissolve 2nd 
pkg. gelatin in remaining boiling water. Add ice cream, and 
stir until melted and smooth. Pour into serving bowl. Chill about 
1 hour or until set but not firm. Arrange peach slices on gelatin 
ice cream mixture. Top with clear gelatin. Garnish with prepared 
Dream Whip. Makes 5 cups or 10 servings. 

Slice sweet peaches about 1/2 inch thick and arrange on top. 


RUTH'S CREAM PUFFS Marilyn Weeks 
1 stick margarine 4 eggs 
1c. water Pinch of salt 


A Ce DLOur 
Mix margarine in cup of water, bring to a boil, add flour and 
mix until it forms a ball. Let cool for 10 minutes. Add eggs, one 
at a time, and salt mixing between each addition. Drop by teaspoons- 
fuls onto greased cookie sheet. Bake at 450 for 10 minutes and 
350° for 20 minutes. 
Cream Filling: 
1 pint heavy cream 
1 ceomilk 
1 large instant vanilla or chocolate pudding or divide cream 
mixture and make 1/2 chocolate and 1/2 vanilla filling by 
using one each of the 3 oz. pkg. of instant pudding. 
Beat pudding and cream mixture until smooth. Split puffs and fill 
with cream. 
*Puffs can be filled with tuna, chicken, ham, etc. salad 
instead for great company snacks. 
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APPLE MALLOW CRISP Norma LaMar 

4 ce. sliced peeled apples 1 tsp. cinnamon 

1/4 c. raisins 1/2 ce margarine 

3/4 ce all purpose flour 11/2 c. miniature marshmallows 
1/2 ce sugar 1/4 tsp. salt 


1/4 c. water 

Place apples, raisins and water in a 10x6 inch baking dish. 
Combine flour, sugar, cinnamon, and salt. Cut in melted margarine 
and blend wtil mixture resembles coarse crumbs. Sprinkle over 
apples. Bake at 350° for 35-40 minutes or until apples are tender. 
Sprinkle with marshmallows and broil until lightly browned. 

Serves 6-8. Especially good at Thanksgiving and Christmas. 


BLUEBERRY CREAM SQUARES Marie Wright 
2 ce. graham cracker crumbs ; 3/4 ce. sugar 
3/4 ce sugar 2 eggs 
1 stick margarine 1 can blueberry pie wetnanee 
1 (8 oz.) pkg. cream cheese, Whipped cream 

softened 


Mix graham cracker crumbs, 3/4 c. sugar and margarine and bake 
in a 9x14 inch pan for 15-20 minutes at 350°. Cool. Blend 
softened cream cheese, 3/4 c. sugar and eggs. Place on graham 
cracker crust. Top with 1 can blueberry pie filling. Frost 
with whipped cream. Serve in squares. 


ORANGE PIQUANT Marie Wright 
4 (11 oz.) can mandarin oranges, 2 tbsp. orange marmalade 
chilled 2-3 tbsp. dairy sour cream 


Drain oranges, reserving 1 tbsp. syrup. Combine reserved 
syrup and marmalde; heat until marmalade melts. Place oranges 
in 2 dessert dishes and spoon marmalade over. Trim each with a 
dollop of sour cream. Serves 2. 
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FRESH PEACH CRISP Barbara Fulp 
4 c. sliced peeled peaches 1/4 tsp. nutmeg 

1/2 Gs DiouL 1/8 tsp. salt 

1/2 ce light brown sugar, packed 1/4 ce. butter 


1/4 tsp. grated lemon rind 

Arrange peaches in buttered 9 inch pie plate. Combine dry 
ingredients; cut in butter until coarse crumbs. Sprinkle flour 
mixture over peaches and bake 25 minutes until lightly browned 
in 375° oven. Serve warm with ice cream. 


LAYERED CRANBERRY DESSERT Ann Brown 
1 can cranberry sauce, mashed 1/4 c. sugar 
1 pkg. graham crackers (20 squares) 
crushed into crumbs 1/4 c. margarine or butter, 
melted 


Mix together cracker crumbs, sugar and butter. Line a loaf 
pan with waxed paper and bring it up over the sides and ends. 

Pour in 1/3 crumb mix on bottom of pan and spread out. Top 
with 1/2 cranberry sauce mix. Repeat and top with remaining crumbs. 
Chill overnight. Remove waxed paper and dessert from pan. Slice 
to serve (about 1 inch slices). Top with whipped cream. 


GRAPE-NUT PUDDING Ann Brown 

1 quart milk 1 tbsp. minute tapioca 

1c. Grape=-nuts 1/2 tsp. salt 
Combine and cook 15 minutes on top of stove over medium heat. 
Add: 

2 eggs, beaten 1 tsp. vanilla 

1/2 c. sugar 1 tbsp. butter 


Put in casserole dish and place this in a pan of hot water, 
Bake for 30 minutes in 350° oven. Stir once after 15 minutes, 
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FOUR LAYER DELIGHT Janet Heath 


Mix with fingers: 
1c. self=rising flour and 1 stick margarine. 

Add 1c. pecan pieces and mix well. Press mixture in buttered 
dish (approximatly 13x9x2 inch) and bake 20 minutes at 375°. 

Cook 2 small boxes of chocolate pudding, using 3 c. milk, and 
cool in refrigerator. 

Mix 1c. confectioner's sugar, 8 oz cream cheese, softened 
and a 8 oz. tub of Cool Whip. Spread this over cooled crust then 
add the chocolate pudding on top of cream cheese mixture. 

Top with another 8 oz. tub of Cool Whip and sprinkle with 
pecan pieces, about 1/4 cup. 

Best made a day in advance of planned serving. 


PERSIMMON PUDDING Nell Fairchild 

2c. self-rising flour Ea eps Re 

1c. brown sugar 2 Ce persimmon pulp 

2 eggs, beaten 1c. shredded raw sweet potato 
1 tsp. ground cinnamon 1/2 c. each coconut and pecans 
2 tbsp. melted margarine (optional) 


Combine flour, sugar and cinnamon. Add the rest of the ingred- 
ients. Mix well and pour into greased 13x9x2 inch baking pan. Bake 
at 350° for 45 minutes or until set. Yield: about 15 servings. 

Cut into squares when cold, it freezes well. 


CHRISTMAS PUDDING Glory Rendall 
500 g currants ; 2/3 c. brandy 

500 g sultanas 250 g bread crumbs 

250 g raisins 250 g plain flour 

250 g citron peel a pinch of salt 

125 g almonds 1 tsp. bicarbonate of soda 
500 g butter 1/2 nutmeg or 1/2 tsp. grated 
9 eggs nutmeg 


2 tsp. mixed spice 
(CONT'D) 
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Christmas Pudding (CONT'D) 


Clean and prepare all the fruit, cut the citron peel finely, 
blanch and chop the almonds. 

Have a large boiler of water in readiness. 

Cream the butter and sugar, add well beaten eggs and brandy. 
Stir all the fruit in well. Add bread crumbs, sifted flour, salt, 
soda, grated nutmeg, and spice. 

Mix all well together. Tie up in a very strong pudding cloth. 
Allow room for it to swell. 

Place in boiling water and cook 6 hours. Cook a further 3 
hours on the day it is to be eaten. 

Serve with brandy or wine sauce, or stirred custard. 

NOTE: This mixture may be steamed in one large or two medium 
basins. Allow 4 cm at the top of the basin for swelling. Steam 
large pudding 6 hours first day and 3 hours on day to be eaten; half 
size puddings, 4 hours first day, 1 1/2 hours on day of eating. 


QUEEN OF PUDDINGS Glory Rendall 


Although this is usually thought of as a nursery sweet, both 
children and fathers come back for a second and third helping. 

Preparation time: 15 minutes 

Cooking time: 30-35 minutes 


4 oz white bread, crusts removed Grated rind of a lemon 

1 pint Jersey milk or single cream 5 oz caster sugar 

2 oz unsalted butter 4 rounded tbsp. apricot or 
3 eggs, separated strawberry jam 


Cut the bread into half inch cubes and put them in a lightly 
buttered baking dish. Heat the milk and butter until just warn, 
add to the beaten egg yolks, the lemon rind and 3 oz. of sugar. Pour 
this custard over the bread, bake the pudding in the centre of the 
preheated oven at 350°, for about 20 minutes or until set. Remove 
from the oven and spread the jam over the pudding. 

Whisk the egg whites until stiff, and fold in the remaining 
sugar. Pile this meringue over the jam, and return the pudding to 
the oven for another 10 minutes or until the top is crisp. 





46 


RICE, MACARONI AND VERMICELLI CUSTARD Glory Rendall 

11/4 c. water 1 tbsp. sugar 

Pinch salt 11/4 c. milk 

1 tbsp. rice, macaroni or 3 drops vanilla essence 
vermicelli 1 tsp. butter 

1 egg | Nutmeg 


Have a moderate oven ready. Put water and salt on to boil. 
When boiling, add cereal. Cook until soft, from 15 to 20 minutes. 
Beat egg and sugar together, then add milk and vanilla. When 
cereal is cooked, strain and mix with the custard mixture. Pour in- 
to an oven proof dish, sprinkle with nutmeg and put small pieces of 
butter on top. Wipe edges of dish. Stand in a baking dish half- 
full of cold water, place in a slow oven, 150-160 ie and bake 
until set, about 20 to 30 minutes (when cooked, a enite blade inserted 
in the entre will come out clean). 
Remove immediately from hot water. 


EPISCOPAL PUDDING Dian Bradley 


2 ce white bread, cut in cubes Le. flour 

1c. buttermilk 1/2 tsp. salt 
172 Ge butter 1 tsp. soda 
1c. sugar 1/8 tsp. nutmeg 
41 tsp. vanilla 1 tsp. cinnamon 
2 eggs 1c. raisins 


1 ce chopped nuts 
Soften bread_in buttermilk. Cream butter and sugar until fluffy. 
Add vanilla and blend. Beat eggs and combine with milk and bread 
cubes, then add to sugar and shortening mixture and mix thoroughly. 
Sift flour, salt, soda and spices together, add raisins and nuts. 
Combine with first mixture, in greased mold. Steam 1 1/2 hours. 
Serves 12. 


GERI'S CREAM PUFFS Janet Heath 
ah ten hci 

A{nicyewater 1c. all-purpose flour 

4 stick butter 4 eggs 


Heat oven to 400° 
Heat water and Sartre to rolling boil over medium heat in 
saucepan. Stir in flour, stirring vigoroughly over low heat 
(CONT 'D) 
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Geri's Cream Puffs (CONT'D) 


until mixture forms a ball. Beat in eggs one at a time (I use 
electric mixer for this). Beat until smooth. Drop from spoon 
onto greased baking sheet. Bake 35 minutes or until golden brown. 
Allow to cool slowly. Cut off tops with sharp knife, fill and 
replace tops. Dust with powdered sugar or chocolate glaze. 

Cream Filling: 


1 box instant vanilla pudding 2 ¢e whipping cream 

(3 oz.) 1c. milk 

Combine ingredients and whip until it peaks. 
PINEAPPLE=NUT SQUARES WITH BUTTERSCOTCH SAUCE Ruth Little 
3/4 c. sifted flour 1 ce sugar 
1 tsp. baking powder 1c. crushed pineapple 
1/4 tsp. salt (drained-reserve juice) 
2 eggs . : 1c. pecans, chopped coarsely 


1 tsp. vanilla ) 

Beat the eggs with the vanilla until fluffy. Gradually add 
the sugar, beating until thick and ivory colored. Fold in the 
pineapple and nuts. Sift the dry ingredients together and fold 
into the mixture. 

Spread in a well greased 12x8x2 inch or 13x9x2 inch pan and 
bake for 30 to 35 minutes at 325°. Cool; cut in squares and serve 
topped with whipped cream or ice cream and butterscotch sauce. 

Butterscotch Sauce: 

1/4 c. butter 1 egg, beaten 

1 tbsp. flour 1/2 tsp. vanilla 
1c. brown sugar (firmly packed) 

1/2 ce pineapple juice (add water 

to make 1/2 c. if necessary) 

Melt the butter in saucepan and blend in flour. Add brown 
sugar and pineapple juice; mix well and boil 3 minutes. Blend a 
little of the hot mixture into the beaten egg; add to hot mixture 
and cook 1 minute. Cool; add vanilla. 

NOTE: Make a double batch of sauce and use it with ice cream 
for another treat. Serves 12. 
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BAVARIAN APPLE TORTE Muriel Wangler 
1/2 c. butter Cream Cheese Filling 

1/3 c. sugar Apple Topping / 

1/4 tsp. vanilla 1/2 c. chopped walnuts or 
1c. all-purpose flour pecans 


Cream butter and sugar in a small mixing bowl; stir in vanilla. 
Add flour and mix well. Spread on bottom and two inches up sides 
of a greased 9 inch springform pan. 

Spread cream cheese filling evenly over pastry; spoon Apple 
Topping over filling. Sprinkle with nuts. Bake at 450° for 10 
minutes; reduce temperature to 400° and continue baking 25 minutes. 
Cool before removing from pan. Yields: 8 to 10 servings. 

Cream Cheese Filling: 

1 (8 oz.) pkg. cream cheese, 1 egg 

softened 1/2 tsp. vanilla 
1/4 ce sugar 

Combine eream cheese and sugar; add egg and vanilla, mixing 
well. Yields: about i 1/3 cups. 


Apple Topping: 
4 ce peeled, cored and sliced 1/3 c. sugar 
apples 1/2 tsp. ground cinnamon 


Place apples in a large mixing bowl. Sprinkle sugar and 
cinnamon on top, and stir apples to coat. Yields: about 4 cups. 


CHOCOLATE ECLAIR CAKE Maggie Larrymore 


Graham Crackers 
2 pkgs. instant French vanilla pudding, small pkg. mixed with 3 c. 
milk 
Blend 8 oz. carton Cool Whip with pudding and set aside. 
Grease bottom of 9x13 inch oblong pan. Line with the graham crackers, 
layer pudding and crackers. Repeat, ending with crackers on top. 


Topping: 

2 squares chocolate, semi or 3 tsp. vanilla 
unsweetened, melted 3 tbsp. milk 

3 tbsp. butter 11/2 c. powdered sugar 


Blend all ingredients and spread on top of crackers. Chill 24 
hours. Keep in refrigerator. 
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CHEESE CAKE Mary Anne Utley 
Mix: 
11/4 ce graham cracker crumbs 2 tbsp. sugar 


2 tbsp. melted margarine 

Grease pan and sprinkle above mixture and press down. 
2 (8 oz.) pkg. cream cheese 3 eggs 
1 pint sour cream 1 tsp. vanilla 
1c. sugar 

Beat cream cheese and blend in sugar, add eggs one at a time, 
beating after each addition. Fold in sour cream and vanilla. Pour 
over crust. 

Bake 30 minutes at 375°. Turn off oven and allow to cool 1 
hour in oven. 


BEVERLY 'S CHEES BCAKE Beverly Birdyshaw 
1 pkg. Royal No#mBake cheese cake 3 c. milk 
mix 1 large tub Cool Whip 


1 (8 oz.) pkg. cream cheese 

Make graham cracker crust from Royal mix and put in the bottom 
of a spring form pan. Put Lady Fingers or tall coconut cookies 
around the sides of the pan very close together. 

In a large bowl, mix Royal mix, cream cheese, milk and Cool 
Whip. Pour into pan and place in the refrigerator. Before serving 
put blueberry pie filling or strawberry pie filling on top. 


NEW YORK CHEESECAKE Kathy Barnes 


Crust: 
6 oz (3/4 c.) graham cracker 1/2 tsp. cinnamon 

crumbs 6 tbsp. melted butter or 
2 tbsp. sugar margarine 

2 tbsp. soft butter 

Mix crumbs, sugar, cinnamon. Add melted butter, then take 
soft butter and brush inside of 9x3 inch springform pan. Pat an 
even layer of crumbs on bottom and sides. Refrigerate. 


Filling: 
3 (8 oz.) pkgs. cream cheese, 11/4 c. sugar 


softened 6 egg yolks (CONT 'D) 
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New York Cheesecake (CONT'D) 


1 pint (16 oz.) sour cream 1 tbsp. lemon juice 
3 tbsp. flour 1 tbsp. grated lemon peel 
2 tsp. vanilla 6 egg whites 


Cream sugar and cream cheese. Beat in egg yolks, one ata 
time. Stir in sour cream, flour, vanilla, lemon juice and rind. 

Beat egg whites until stiff. Fold whites into the mixture. 
Pour into crust. Bake one hour, turn off oven and let rest 15 
minutes with oven door open. Remove cake, cool at room temperature. 


CREAM CHEESE CAKE Susan Ware 
1 lb. cream cheese 1c. sour cream 

3 eggs 3 tbsp. sugar 

2/3 c. sugar 1 tsp. vanilla 


1/2 tsp. almond extract 

Beat cheese, eggs, sugar (2/3 c.) and almond extract together 
until smooth. 

Pour into greased 9 inch pie plate. Bake at 350° for 25 
minutes. Cool 20 minutes. Pour sour cream, sugar and vanilia 
mixture over top and return to 350° oven and bake 10 minutes. 

Cool before serving. 


CHOCOLATE REFRIGERATOR CAKE Nell Fairchild 
41 (6 oz) pkge chocolate bits 1 tsp. vaniila 

1 1/2 tbsp. water 1c. heavy cream 

4 eggs, separated Angel food cake 


Melt chocolate in top of double boiler over hot (not boiling) 
water. Add water and mix until chocolate is smooth. Add egg yolks, 
one at a time, beat well after each addition. Stir in vanilla. 

Beat egg whites until stiff, not dry. Fold into chocolate 
mixture. Allow to cool. Whip cream until it holds soft peaks 
and fold into chocolate mixture. Line bottom of a cake or bread 
loaf pan with thin slices of angel food cake. 

Top with half of the chocolate mixture, add another layer of 
angel food cake, top with remaining chocolate. 

Put in refrigerator several hours or overnight. Do not freeze. 
Loosen with knife from sides of pan and unmold. Slice to serve, 


Yield: 6-8 servings. 
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CHOCOLATE REFRIGERATOR CAKE Janet Heath 

art tsconoat abe atten ah alae be Nei staal 

1 bar German's or Baker's semi- 1/2 stick butter or margarine 
sweet chocolate (8 blocks) (1/4 c.) 

3 tbsp. confectioner's sugar 3 eggs, separated 

1/4 c. milk 12 ladyfingers 


Melt chocolate in double boiler with butter, sugar, and milk. 
Add egg yolks one at a time and stir well after each addition. 
Remove from heat and add stiffly beaten egg whites. 

Line layer cake pan with ladyfingers-bottom and Sides. Pour 
mixture in pan and refrigerate several hours before serving. Top 
with freshly whipped cream or cool whip. 

Easy and delicious. 


ENGLISH TRIFLE Peggie Kellett 
Left over stale cake to cover 2 pkgs. Buds custard mix, 

6x9 inch dish made as directed on pkg. 
1 large pkg. jello, any flavor OR 1 pkg. vanilla pudding 


Whipped cream or Cool Whip 
Pour boiling jello over cake in pan and allow to set. Pour 
custard or pudding over this, when cool top with whipped cream. 


EASY BANANA PUDDING Muriel Wangler 

sec atlantic th aSesasentinalvae bans 

1 large container Cool Whip 2 pkgs. instant vanilla pudding 
1 small container sour cream 4 ce whole milk 

1 tsp. vanilla Vanilla wafers 

1 small evaporated milk 4 to 5 bananas 


Mix 1/2 of the Cool Whip, vanilla, sour cream, milk and 
pudding together. Line 9x13 inch pan with vanilla wafers. Slice 
half of the bananas on top of the wafers. Pour half of the pudding 
mixture over bananas. Repeat with a layer of wafers, bananas, 
then the rest of the pudding mixture. Top with the rest of the 
Cool Whip. Let chill. 
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PEAR HONEY Susan Hales 

S lbs. ground pears 1 lemon, grind peel and pulp 
4 1/2 lbs. sugar 4 oranges 

1 large can crushed pineapple 3 pieces stick ginger 


Remove peel from one of the oranges and grind pulp with other 
3 oranges, peel on. Combine ingredients and cook until thick and 
golden. Pack in sterilized jars and seal. 


BREAD AND BUTTER PICKLES Geri Trinkle 
1 gallon cucumbers, don't peel 2 green peppers 
8 small onions 1/2 ce salt 


Slice cukes in large flat pan. Slice onions on top, chunk 
peppers on top and sprinkle salt over top. Let stand in pan of 
ice for 3 hours or more. 


Syrup: 
11/2 tsp. tumeric 2 tbsp. mustard seed 
1/2 tsp. cloves 4 ce. vinegar 
1 tsp. celery seed 5 ce. sugar 


Combine all ingredients and heat the syrup to a boil. Drain 
pickles and add to syrup mix and bring back to a boiling point but 
do not boil. Put in hot jars and seal. Chill before serving. 
fom Yield: approximately 6 pints. 


THREE DAY PICKLES Geri Trinkle 


Begin time of day you want to do canning: 
ist Day: 
2 gallons of water 7 lbs. cucumbers, don't peel 


2 ce lime, powdered 
Wash and slice and place in lime water for 24 hours, 


ond Day: 
ean plain water and soak in refrigerator for 24 hours. 


3rd Day: 

Mix: 
10 c. sugar 1 tsp. whole cloves 
2 quarts vinegar 1 tsp. mixed pickling spices 
1 tsp. celery seed 1 tsp. salt 

Mix together and make sure sugar is dissolved. Soak in mixture 
24 hours in refrigerator. Then: heat mixture with cucumbers but do 
not boil, Place in het jars and seal. Yield: 10 pints. 
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ZUCCHINI RELISH Dian Bradley 
12 ce. shredded zucchini 3 1/2 c. sugar 
4 c. shredded onions 11/2 tsp. celery seed 
2 large bell peppers, one red and 1/2 tsp. black pepper 
one green 1 tbsp. dry mustard 
5 tbsp. salt 3/4 tsp. turmeric 
2 1/2 c. cider vinegar 1 3/4 tsp. cornstarch 


Shred zucchini, onions and peppers. Mix well with salt. Let 
stand overnight in the refrigerator. Rinse well in colander with 
cold water and drain. Ina large pot mix vinegar, sugar and spices. 
Cook 10 minutes and add the squash mixture. Cook for 30 minutes on 
low heat. Pack in hot jars and seal. Makes 6-8 pints. 


GREEN TOMATO CRISPS Margie Wheeler 


Select small green tomatoes that will slice small enough to 
slip easily into jars. Soak 7 lbs. of tomatoes, sliced, in 2 
gallons of lime water for 24 hours, (use 3 c. hydrated lime to 
2 gallons of water to make lime water). Use a big crockery bowl if 
possible. Drain, then soak for 4 hours in fresh water, draining 
and changing water every hour. Drain the last time on a kitchen 
towel. Replace tomatoes in crockery bowl. 

Make a syrup of: 


5 lbs. sugar 1 tsp. celery seed 
3 pints apple cider vinegar 1 tsp. mace 
1 tsp. powdered cloves 1 tsp. cinnamon 


1 tsp. ground ginger 

Bring the syrup to a boil. Pour over tomatoes and let stand 
overnight. In the morning boil for 1 hour and seal using a hot 
water bath. 


BEST EVER CHOW-CHOW Dian Bradley 

1 medium head of cabbage, cored 4 ce green tomatoes, cored, 

6 medium onions, peeled, 1 1/2 lbs. 2 lbs. 

6 green bell peppers, seeded and 1/4 ce canning/pickling salt 
stemmed 2 tbsp. prepared mustard 

6 sweet red peppers 6 c. (5% strength) cider vinegar 


(CONT 'D) 
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Best Ever Chow-Chow (CONT'D) 


2 1/2 c. sugar 2 tbsp. mustard seed 
11/2 tsp. ground turmeric 1 tbsp. mixed pickling 
1 tsp. ground ginger spices 


Put vegetables through food chopper. Place in a one gallon 
crock, add salt and mix well. Cover and let stand 12-18 hours, 
at room temperature. In 6 quart kettle, blend prepared mustard 
and vinegar with wire whisk, add sugar, turmeric, ginger and mustard 
seed. Tie pickling spices in a cheese cloth bag and add to kettle. 
Bring to a boil; simmer uncovered 20 minutes, add vegetables; simmer 
uncovered 10 minutes. Remove spice bag. Ladle in 8 hot pint jars, 
leaving 1/4 inch head space, wipe rims and adjust lids. Process 
in boiling water bath for 15 minutes. 
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HAMBURGER-BEAN SKILLET SUPPER Norma LaMar 
1 1b. hamburger 1/2 ce Log Cabin Syrup 

1/2 ce chopped onion 1/4 c. catsup 

1 (16 oz.) can pork 'n beans Salt and pepper 


Brown hamburger and onion together. Drain any excess fat. 
Add all other ingredients, stir well and simmer for 10 minutes, 
stirring constantly. Serve with salad and garlic bread for a 
delicious quick meal. 


FULL O *BOLONEY Norma LaMar 

1 1/2 c. raw potatoes, cubed 1 can cream of celery soup, 
11/2 c. bologna, cubed undiluted 

2 tbsp. green pepper, chopped 2 slices of cheese, quartered 


Heat oven to 350. Mix all ingredients except cheese in 1 1/2 
quart baking dish. Bake covered 1 hour and 10 minutes. Remove 
cover; top with cheese. Broil until bubbly and browned. Serves 4. 

Cooked chicken or ham (cubed) can be used instead of bologna. 


MACARONI AND CHEESE Inez Peters 
1 1/2 c. elbow macaroni 1 tsp. salt 

1/4 c. butter 1/8 tsp. pepper 

1/2 lb. american cheese, cubed 1/2 tsp. paprika 

41 1/2 tbsp. onion 2 eggs 

11/2 tbsp. pimento 2 Ce milk 


Cook macaroni in boiling salted water 15 minutes. Drain and 
rinse with cold water. Put in buttered casserole dish, add butter, 
cheese, chopped onion, pimento and seasonings to the macaroni. 
Heat milk and add to slightly beaten eggs. Pour over macaroni 
and cheese and bake uncovered at 350° for 50 minutes. 


MEAT-ZA PIE Inez Peters 
Le de teeesfiltih Komen 

41 lb. ground chuck 1/2 c. tomato paste or catsup 
1/2 to 1 tsp. garlic salt 1 can (2 oz.) sliced mushrooms, 
4/2 ce fine dry bread crumbs drained and chopped 


2/3 c. evaporated milk (CONT 'D) 
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Meatza Pie (CONT'D) 


2 to 3 slices processed cheese, 1/4 tsp. oregano or poultry 
cut in strips seasoning 
2 tbsp. grated parmesan cheese 
Place beef, garlic salt and bread crumbs in a 9 inch pie pan. 
Add evaporated milk and mix together with a fork. With the fork : > 
spread the mixture evenly over the bottom of the pan, raising a 
rim about 1/2 inch high around edge. Spread catsup or tomato 
paste over meat to the rim, arrange drained mushrooms on top of 
catsup. Place cheese strips in criss-cross pattern over top. 
Sprinkle with oregano or grated parmesan cheese. Bake in preheated 
400° oven for 20 minutes or until cheese is melted. Cover with 
foil and bake 20 more minutes. Cut in wedges to serve. 
*1/2 c. fine chopped green pepper may be used in place of 
mushroomse 1c. soft bread crumbs may be used in place of i/2 
» fine dry crumbs or 1/2 c. of cracker crumbs may be used. 


RAVIOLI AND SPINACH CASSEROLE Julie Sharp 

1 large can Ravioli 1/4 c. grated parmesan cheese 

1 pkg. frozen spinach, cooked 1 (8 oz.) pkg. grated mozzarella 
1c. cream style cottage cheese cheese 


In an 8 inch square dish, layer ravioli, spinach, cottage 
cheese, parmesan cheese, ravioli, mozzarella cheese. Bake in 350 
oven for 45 minutes. 


CHICKEN-}RICE BAKE Inez Peters 


Dip 10-15 pieces of chicken in melted butter and set aside, 
Mix the following into buttered 8x12 inch dish: 
1c. rice, uncooked 2 Ce water 
1 pkg. onion soup mix 1/2 tsp. salt 
1 can cream of chicken soup 
Place buttered chicken on top of rice mix, sprinkle with salt 
and pepper (I sprinkle with paprika instead of pepper) and bake 
uncovered at 300° for 2 hours. 
*Not necessary to turn chicken. 
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BAVORITE FISH CASSEROLE Ruth Little 
3 tbsp. flour 1 tsp. worcestershire 
1 1/2 (or more) c. cooked fish, 1 egg, beaten 
tuna or other cooked fish 1/4 to 1/2 c. grated cheese 
2 tbsp. butter or cheese slices 
11/2 c. milk plus fish liquid 1/4 to 1/2 c. buttered bread 
if any - 1/2 tsp. salt crumbs 


Melt butter, blend in flour, add milk and fish liquid. Simmer, 
stirring until thick and smooth. Add salt and worcestershire sauce; 
remove from heat. Stir into beaten egg, fold in fish flakes. Fill 
4 small baking dishes or one shallow one. Be sure baking dishes are 
well-greased. Sprinkle with grated cheese or cover top with cheese 
slices. Top with buttered bread crumbs. Bake in 375° oven about 
20 minutes, or until top is brown. 

3-4 servings. 


CHICKEN CASSEROLE Ruth Smith 

2 chicken breasts 2 or 3 short chicken legs 

1 pkg. Peppridge Farm Herb 1 can cream of mushroom or 
Stuffing celery soup, undiluted 


Cook chicken, debone. Use one layer of stuffing, chicken, 
soup using a 1 quart casserole dish. Over top of layers put 1/2 
can of water and bake at 325° until bubbly. Serves 6. 


SAUSAGE AND PASTA CASSEROLE Ruth Smith 

al a te So ric la her aa Sgt iat Len 

4 1/2 lbs. ground chuck 1 jar Ragu sauce with mushrooms 
4 small box elbow macaroni 1 onion 

1/2 lb. Neeses Hot sausage 1 can tomato soup 


1 bell pepper 

Brown sausage and ground beef. Drain well, add Ragu Sauce. Cut 
onion and peppers and saute in sausage and beef fat. Add to sauce. 
Cook macaroni 7 1/2 minutes, drain. Pour all of this in slow pot 
(crock pot) and cook on slow for 2 1/2 to 3 hours. If a spicier, 
hotter dish is desired, add Texas Pete to taste. 
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CHICKEN AND RICE CASSEROLE Marie Wright 

1 can French fried onion rings Salt 

1c. regular raw rice Pepper 

1/3 ce grated cheddar cheese 1 chicken, cut up 

4 small jar sliced pimento, 1 can cream of chicken or mush- 
drained and chopped room soup 

4 tbsp. instant green pepper or 1/2 can water 


chopped fresh pepper 

Grease bottom and sides of 8x12 inch baking dish. Cover bottom 
with onion ‘rings. Mix rice, cheese, pimento and pepper and place 
on top of onion rings. Place chicken skin side up on top of rice 
mixture. Season with salt and pepper. Dilute soup with water and 
pour over chicken. Cover and bake at 300° for 1 1/2 hours. Serves 
4-5. 


CHICKEN BROCCOLI CASSEROLE Susan Ware 

3 whole chicken breasts, split 1/2 tsp. lemon juice 

1 pkg. frozen broccoli Shredded sharp cheese 

1 can cream of mushroom soup Cornflake crumbs or stuffing 
1/2 c. mayonnaise mix, buttered 


Season chicken breasts and cook in oven (foil covered) for 
1 hour at 350°. When cooked strip chicken from bone. Cook broccoli 
about half done (7 minutes) and drain. Place chicken in the bottom 
of casserole dish and then layer broccoli over it. Spoon a mixture 
of soup, mayonnaise and lemon juice over. Add a layer of shredded 
cheese and top with buttered crumbs. Bake 30 minutes at 350°, 


Serves 4. 
CHICKEN PIE Maggie Larrymore 
4 chicken breasts, cooked and cut 1 soup can full of milk 

in small pieces Pepper 


1 can cream of chicken soup 
Combine above ingredients and place in large greased pie pan. 
Topping: 
1c. Bisquick 1/4 stick margarine, cut in 
1c. buttermilk pieces (CONT 'D) 


| 
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Chicken Pie (CONT'D) 


Now combine these ingredients and pour over chicken mixture. 
Bake in 375° oven for 30 minutes or until crust is done. 


CHEESY TACO CASSEROLE Maggie Larrymore 

2 Ce elbow macaroni, uncooked 1/4 c. milk 

1 1b. lean ground beef 2 1/2 c.eshredded sharp cheddar 

1 pkg. (1 1/8 or 1 1/4 oz.) taco cheese 
seasoning mix 1c. shredded lettuce 

1 can (15 oz.) tomato sauce 1 tomato, diced 

1 can chili beans or kidney beans, 1 can french fried onions 
Optional 


Preheat oven to 375°. In large skillet, brown meat, pour 
off excess fat. add taco seasoning, tomato sauce and beans; simmer 
uncovered 5 minu 2s. Stir milk and 2 c. cheese into hot macaroni. 
In greased 3 quart baking dish, layer half the macaroni, half the 
meat mixture, half the onions and remaining macaroni and remaining 
meat mixture. Bake uncovered 20 to 25 minutes or until hot. To 
serve, top with lettuce, tomato, remaining cheese and onions. 

Makes 6 to 8 servings. 


MIXED CHOP SUEY Glory Rendall 


350 grams Chinese noodles 

250 grams lean meat or chicken 

3 c. finely sliced vegetables (carrots, bamboo shoots, capsicums, 
beans, mushrooms, cucumber, turnips) 

1c. bean sprouts 

425 grams ham, chopped 

425 grams shrimp, cleaned 

2 tbsp. soy sauce 

1 tsp. sugar 

1 tsp. vinegar 

4 tbsp. corn flour 

Salt to taste 

41/2 tsp. monosodium glutamate 

2 green peppers, finely chopped (CONT 'D) 
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Mixed Chop Suey (CONT'D) 


For the marinade: 


1 tbsp. soy sauce 1/2 tsp. monosodium glutamate 
1 tsp. sugar A pinch ground ginger 
1 tsp. vinegar A pinch of salt 


1 tbsp. water 

Slice the meat into thin strips. The vegetable should also 
be cut into strips about 1 inch long. Marinate the meat in the 
prepared mixed marinade for about 15 minutes. Cook noodles and 
drain. Keep warm in a dish. 

Heat 2 tbsp. salad oil and fry the meat until tender. Add the 
vegetables, ham, shrimps and half cup boiling water. Simmer for 
about 5 minutes. 

Meanwhile, blend together the soy sauce, sugar, vinegar, 
corn flour, salt, monosodium glutamate and enough water. Pour over 
the cooking mixture and simmer another 3 to 4 minutes. Pour over 
the noodles. Top with a crisp fried egg and serve immediately. 


SWEET AND SOUR PORK Glory Rendall 


Preparation time: 5-6 minutes 
Cooking time: 8 minutes 


2 lbs. lean pork 21/2 tbsp. soy sauce 
2 level tbsp. corn flour 1 green pepper 
8 tbsp. vegetable oil 
Sauce: 
1 level tbsp. corn flour 11/2 tbsp. soy sauce 
2 level tbsp. caster sugar 11/2 level tbsp. tomato puree 
2 tbsp. white wine vinegar 11/2 tbsp. pale sherry 
2 tbsp. fresh orange juice 


Mix all the sauce ingredients with 6 tbsp. of water, in a 
bowl blending thoroughly until smooth. Cut the pork into 1/2 inch 
cubes and toss them in corn flour. 

Heat 6 tbsp. of oil in a frying pan and fry the pork cubes over 
high heat for 4-5 minutes, turning them often until nearly brown. 
Pour off all the oil. Add the soy sauce and mix with the pork, 
over low heat, for 1 minute, 

Heat the remaining oil in a separate pan, and add the green 
pepper, cut into strips, 1 inch long by 1/2 inch wide. (CONT'D) 
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Sweet and Sour Pork (CONT'D) 


Stir fry in the oil for 1 1/2 minutes, over moderate heat. Reduce 
the heat, stir the sauce and pour it over the pepper. Stir con- 
tinuously until the sauce thickens and becomes translucent. 

Add the pork cubes and turn them in the sauce for 1 minute. 


BEEF STEW Beverly Birdyshaw 
4 or 5 medium potatoes 1 (12 oz.) can V-8 juice 
3-4 carrots, sliced 1 1b. beef, cut in cubes 
1 large onions, sliced 1 tbsp. worcestershire sauce 


Combine all ingredients and cook in 200° oven for 4-6 hours. 
HAM BAKED WITH RICE Susan Hales 


Take center cut of ham, 1 inch thick, and place in an old- 
fashioned iron skillet or pyrex baking dish. Around ham, place 
14 ce. raw rice. Cover with 1 quart sweet milk and let stand 1 hour. 
(No seasoning is necessary). - 

Now place on center rack of oven, set control to 250° and bake 
until rice is tender and has absorbed the milk. This takes about 
11/2 hours. 

*This is a favorite with men and needs only a salad or 
green vegetable to make a delicious meal. Serves 4-6. 


TOMATO AND BACON CASSEROLE Susan Hales 
Lasalle lhaaLitecrdaal ies ie aaa 

8 slices bacon 2 (16 oz.) can tomatoes 

2 bell peppers 1c. brown sugar 

2 small onions 7 slices toast 


Cut bell pepper and onions into small pieces. Cook bacon 
until crisp. Remove from pan and add peppers and onions. Simmer 
until tender then add tomatoes, brown sugar, salt and pepper to 
taste. Simmer until juice is almost gone. Break up toast into 
tomato mixture. Crumble bacon over top. Place in casserole and 
top with toasted bread crumbs. Bake in a 350 oven for 30 minutes. 


Serves 8-10. 
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CHICKEN CACCIATORE Dian Bradley 
2 1/2eto 3 lbs.) broiling ‘chicken, 1 tsp. salt 
cut up 1/4 tsp. black pepper 
1/4 ce. cooking oil 1 tsp. dried oregano or crushed 
2 medium onions, cut in 1/4 inch basil 
slices 1/2 tsp. celery seed 
2 cloves garlic, minced 1 or 2 bay leaves 
1 (16 oz.) can tomatoes 1/4 ce dry white wine 


1 (8 oz.) can tomato sauce 

In a skillet brown chicken pieces in hot oil, remove chicken, 
in same skillet cook onions and garlic until tender, but not brown. 
Return chicken to skillet, on simmer. Combine tomatoes, sauce, salt 
and pepper and seasonings. Pour mixture over chicken and simmer 
30 minutes. Stir in wine cook uncovered 10 minutes or longer 
until tender, turning occasionally. Remove bay leaves, skim off 
excess fat. Ladle sauce over chicken in a dish or serve with 
spaghetti or legunie. 


SPAGHETTI FOR FOUR, TWICE Al Fairchild 


From two to three oz. of dry spaghetti should be cooked for 
each participant. After draining, a small amount of good olive 
oil should be stirred into well drained spaghetti. Each serving 
should be covered with generous portions of sauce and meat balls. 
The second half of the sauce and meat balls should be frozen or 
well refrigerated for next use. 

Brown large quantity of chopped onions in mixture of olive 
oil and Mazola oil. At least four or five large onions. Put 
half in deep pan for sauce and half in bowl for meatballs. In same 
oil, braze several stalks of celery (about 5) including all the 
leaves available, again chopped finely. 

In pan for sauce, add at least 16 oz. tomato sauce and 10 oz, 
of tomato paste. Also rinse out and add any ketchup from almost 
used bottles. If in doubt, add more. Add about 1 tsp. garlic 
salt and 1 tsp. garlic chips or chopped fresh garlic clove. If 
available, add 1 tbsp. dried parsley. Bring to simmer and stir 
occasionally. Add 1 tsp. coarse ground pepper. 

In a bowl, crumble in from 1 1/2 to 2 lbs. lean hamburger. 
Add 2-3 c. bread crumbs or crushed dry cereal such as corn flakes, 
40% bran flakes, etc. (CONT 'D) 
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Spaghetti for Four, Twice (CONT'D) 


Add generous spicing of garlic salt and coarse pepper. Mix in 
2-3 eggs and a little water. Mold into small meatballs and drop 
into simmering sauce, one at a time, covering each level with some 
of the sauce by swishing over with a long handled spoon. Simmer 
whole thing for at least 3 and up to 6 hours. 

Serve with grated Parmesan cheese and large portions of TIC. 
A little french bread with garlic butter helps but a large glass of 
Chianti helps more. Have a nice tossed salad. 

Variations to the above are countless: bits of mushrooms 
are delightful. If unexpected company arrives add a can of bean 
sprouts. Sometimes, mix in about half of the meat without making 
into balls. Don't be afraid to innovate. 


CHICKEN POT PIE™ Janet Heath 

2 chickens, about 2 1/2 lbs. 1/2 c. butter or margarine 
each 6 tbsp. flour 

Water, 2 Ce 1. 1/2 cs ise tmx 

2 tsp. salt 1/2 c. sour cream 

1/4 tsp. pepper 1 egg 

2 ce. Sliced carrots 2 tsp. sesame seeds 


4 (10 oz.) pkg. frozen peas 

Place chickens, water, salt, pepper and carrots in heavy kettle 
heat to boil, reduce heat, cover and simmer 45 minutes. Add peas, 
simmer 15 minutes longer, remove chicken to a bowl to cool. 

Skim fat from chicken broth, vegetables mix; reserve 2 tbsp. 
Melt butter with reserved fat in medium saucepan, stir in flour, 
cook just until bubbly. Stir in broth, continue cooking and 
stirring until gravy thickens. Bone chicken and cut into bite size 
pieces, stir into gravy and pour into 8x8x2 inch baking dish. 

Combine biscuit mix and sour cream in small bowl. Stir to form 
a stiff dough turn out on floured board, knead a few times and roll 
dough to 1/4 inch thicks ~Cutcintce:s 4/2 inch strips. Make a 
lattice design on top of chicken mixture. Combine egg and 1 tbsp. 
water in a cup, mix and brush over strips, sprinkle with sesame 
seeds. Bake in hot oven 400° for 30 minutes or until chicken mixture 
is bubbly and crust is golden. Serve immediately. Yield: 8 servings. 
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HAMBURGER NOODLE. BAKE Janet Heath 

1 lb. ground beef 1 (3 oz.) pkg..cream cheese 
41 (16 oz.) can tomatoes 1 (8 oz.) carton sour cream 
2 tsp. sugar 6 green onions, chopped 

1 tsp. salt 1/2 ce. grated cheddar cheese 


1 (8 oz.) can tomato sauce 
1 (5 oz.) pkg. medium egg noodles ida 

Cook meat in skillet until done. Cut tomatoes into pieces 
and add with juice to meat. Add: salt, sugar and tomato sauce 
to beef and heat to boiling. Reduce heat and simmer 20 minutes. 
Cook noodles and drain, add cream cheese to noodles and mix well. 
Add sour cream and onions, stirring well. Alternate layers of 
meat and noodles into greased baking dish. Top with grated 
cheese and bake at 350° for 30 minutes. Yield: 6-8 servings. 


CHICKEN CASSEROLE Janet Heath 

1 chicken, 2-3 lbs. 1 small jar chopped pimentoes 

2 cans mushroom soup, not 1/3 pkg. noodles, small 
diluted ripple type 


Simmer chicken until tender in salted water. Cool and tone 
chicken, reserve chicken broth. In a saucepan put soup, pimentoes 
with their liquid and heat. Cook noodles in chicken broth then 
drain. Mix together and place in buttered 2 quart baking dish. Top 
with 1/2 inch deep cracker crumbs. Dot with butter and bake at 
350° until bubbly and top browns.. 


MARGIE'S BEANS Janet Heath 
2 tbsp. butter or margarine 1/2 c. coid water 

1 lb. ground beef 2 tbsp. prepared mustard 
1 envelope Onion soup mix 2 tsp. vinegar 

1 lb. can kidney beans, drained 2-3 tbsp. brown sugar 


Preheat oven to 400°, Melt butter and brown ground beef in 
skillet. Mix in rest of ingredients and bake in 2 1/2 quart 
casserole dish for 35-45 minutes. 
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BRUNSWICK STEW Janet Heath 

1 chicken, cooked and diced 1/2 c. catsup 

3/4 inches of bacon, cut off end 2 tsp. worcestershire sauce 
of 1 1b. pkg. 1 can sliced potatoes 

2 cans water 2 tsp. chicken bouillion 

1 large onion, diced 2 cans whole tamatoes, 15 1/2 

2 cans butter beans, drained oz. size 


1 can whole corn, drained 

Combine first 4 ingredients and cook over medium heat about 
30 minutes or until onions are tender. Add rest of ingredients and 
simmer 30 more minutes. 


ONE DISH SUPPER Nell Fairchild 
1 lb. ground beef or lamb 2 ce cooked rice or macaroni 
4 tbsp. oil 3 large ripe tomatoes, (2 c. 
2 tbsp. butter or margarine canned) 

1 small eggplant, cubed 1 tsp. salt 

3 onions, chopped Pepper, thyme, oregano to 

1 clove garlic, chopped fine taste 


In large skillet, cook ground meat until browned. Drain fat, 
set meat aside. Heat oil and butter in same skillet, add eggplant, 
onions and garlic. Stir to brown. Return meat to pan and add rest 
of ingredients. Cook about 10 minutes. Garnish with greens. 

Yield: 4 servings. 


CHICKEN DELIGHT Dian Bradley 

3 lbs. chicken, boiled, deboned 1 can cream of celery soup 
and chopped, reserve the 1 can cream of chicken soup 
liquid 1 large bag of Peppridge Farm 

4 large onion, finely chopped Stuffing 


4 can cream of mushroom soup 

Line the bottom of a greased oblong pan or baking dish with 
chicken. Combine the soups and onion in a large bowl, mixing well, 
and pour over the chicken. Spread the stuffing over the soup 
mixtures Pour enough of the chicken broth over the top to thor 
oughly dampen the stuffing. Bake in a preheated oven at 350 
for 45 minutes to 1 hour or until stuffing browns lightly. 


Serves 8. This freezes well. 
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SAUSAGE CASSEROLE Susan Ware 
3 envelopes chicken noodle soup 1 bunch celery (or less) 
2 ce raw rice (8 c. cooked) chopped 

2 lbs. sausage 1c. slivered almonds 
1c. mushroom soup _ 9 ce boiling water 

2 chopped onions Salt and pepper to taste 


Cook and drain sausage; saute celery and onion in small 
amount of margarine. Add soup and rice to boiling water and 
cook 5 minutes. Add other ingredients. Pour into greased 
casserole and bake at 350 for 1 hour. Makes 3 quarts and serves 
12-14. 


HAMBURGER STROGANOFF Peggie Kellett 
8 oZ uncooked noodles 2 tbsp. oil 
1 can condensed cream of chicken 1 1b. ground beef 
soup 2 tbsp. flour 
1 ce sour cream 2 tsp. salt 
1 beef boullion cube 1/2 tsp. paprika 
1/3 c. onion, chopped 2 (3 oz) cans or 6 oz. fresh 
mushrooms 


Brown onion, beef in 011. Add flour, salt, paprika and mush= 
rooms, stir and let cook 5 minutes. Add soup and simmer for 10 
minutes. Stir in sour cream and let all heat through. Serve 
over noodles which have been cooked with boullion cube. 


ONE DISH LAMB SUPREME Ruth Little 
1 1b. ground lamb 2 ce cooked macaroni or 
4 tbsp. oil spaghetti 
2 tbsp. butter 3 large ripe tomatoes (2 c. 
1 small eggplant (or squash), cut canned) 

in 1/2 inch cubes 1 tsp. salt 
3 onions, chopped or diced Pepper, thyme, oregano to 
1 clove garlic, chopped taste 


In large skillet, cook ground lamb, stirring, until browned. 
Drain fat; set meat aside. Heat oil and butter in same skillet; 
add cubed eggplant, onions, and garlic. Stir to brown. Return 
meat to pan. Add remaining ingredients. Cook, stirring, about 
10 minutes. Makes 4 servings. Excellent reheated if any is left- 
over. 
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QUICK AND EASY CHICKEN PIE Muriel Wangler 

1 chicken, boiled and bones 2 cans mixed vegetables 
removed salt and pepper to taste 

1c. of the broth 11/2 c. milk 

1 can cream of mushroom soup 11/2 c. Bisquick 


1 can cream of chicken soup 

Chop chicken and put meat in a large casserole. Add mixed 
vegetables. Combine 1c. of broth and undiluted soups. Pour 
over chicken and vegetables. 

stir together milk and Bisquick and pour over meat. Bake 
at 350° until crust is golden brown, 35 to 40 minutes. 


IMPOSSIBLE CHICKEN PIE Muriel Wangler 
2 Ce cut up cooked chicken 2-272. Ceamils 

1 jar sliced, drained, mushrooms. 3/4 c. Bisquick 

1/2 tsp. salt 3 eggs 

1c. shredded swiss cheese 1/2 c. sliced green onions 


Preheat oven to 400°. Lightly grease a 10 inch pie pan. 
Sprinkle chicken, mushrooms, onions, cheese and salt in pie plate. 
Beat remaining ingredients until smooth. Pour into pie plate. Do 
not stir. Bake until golden brown. Insert knife halfway between 
center and if edge comes out clean it is ready. Bake 30 to 40 
minutes. Let stand 5 minutes before cutting. 


JOHNNY MARZETTI Muriel Wangler 
2 tbsp. margarine 11/2 c. water 

2 large onions 1c. diced celery 

4 clove garlic, minced 1 green pepper, diced 

4 1b. ground beef 1 tsp. vinegar 

4 can tomato paste Salt and pepper 

2 cans (4 oz.) sliced mushrooms 1/2 lb. sharp cheese, grated 


1 pkg. (8 oz.) broad noodles 
Melt margarine in large skillet. Add onions and garlic and cook 
until soft. Add ground beef and cook until well browned. Stir 
in tomato paste, water, mushrooms with liquid, celery, green pepper, 
vinegar, salt and pepper, and cheese. Simmer 15 minutes to make 
rich sauce. (CONT 'D) 
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Johnny Marzetti (CONT'D) 
While the sauce is cooking, cook the noodles until just 


tender. Drain and mix with the sauce. Cover and cook slowly for 
4 hour in a 350° oven. Serves 6 bo 8. 


CHICKEN TETRAZZINI Beverly Birdyshaw 
2 1/2 ce. spaghetti, broken in 1 large onion 

2 inch pieces 2 cans cream of mushroom soup 
4 ¢c. chicken, cut into small 1c. chicken broth 

pieces Salt, pepper 
1/2 c. diced pimentos 3 1/2 c. grated sharp cheddar 
1/2 ce green pepper cheese 


Cook spaghetti according to package directions. Mix chicken, 
pimento, green pepper, onion, salt, pepper, 2 1/2 c. of cheese and 
spaghetti. Sprinkle with remaining cheese and bake for 1 hour at 
S508 

Yields: 8 servings. 


CHICKEN DELGADO Beverly Birdyshaw 
3 c. chicken, cooked and diced Seasoned bread crumbs 

*2 ce. thick white sauce Crushed potato chips 

Dash salt 12 black olives 

6 OZ swiss cheese, grated Pimento strips 


1/2 c. slivered almonds 

1 (6 oz.) can mushrooms, drained 
2 tbsp. sherry 

2 (8 oz.) cans artichoke hearts, 

drained 

*To make white sauce, combine 1/4 c. butter, 1/4 c. flour, 2 c. 
milk, 1/2 tsp. salt and pepper to taste, stir over low heat in 
medium saucepan until thick. 

Season white sauce with salad herbs and salt, add cheese; stir 
until melted and smooth. Add chicken, almonds, mushrooms and 
sherry. Arrange artichoke hearts in bottom of shallow baking dish; 
top with chicken mixture. Sprinkle with bread crumbs and potato 
chips. Bake at 350° for 40 minutes. Garnish with olives and pimento 
before serving. 
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MARGE ARMITAGE'S BARBECUED SPARERIBS Ruth Little 

3 lbs. spareribs, cut in serving 1 small bottle or 1c. catsup 
size pieces 3 tbsp. worcestershire 

1 medium onion, chopped 1 tbsp. prepared mustard 

1 tbsp. butter 1c. water 

2 tbsp. vinegar 1/2 c. chopped celery 

2 tbsp. brown sugar Salt and red pepper 


1/4 ce lemon juice 

Brown spareribs on all sides. Place in single layer in large 
baking pan. Brown onion in hot fat, add remaining ingredients and 
cook slowly for 15 minutes. Pour over browned spareribs. Bake at 
350° for 1 1/2 to 2 hours or until done. 6 servings. 


CHICKEN A LA DWYER Patricia Westin 
1 jar "Carraige Trade" spare rib 2-3 lbs. chicken pieces 
sauce Butter 


Put chicken pieces on a large baking pan. Put on the sauce and 
a pat of butter on each piece of chicken. Bake uncovered 50-60 
minutes until tender, ina 375° oven. 


CHICKEN ROSE! Patricia Westi 
2-3 lbs. chicken parts Rosemary 

Garlic salt Basil 

Paprika Plain yogurt or sour cream 
Flour Rose wine 


Shake chicken parts in mixture of 1 tsp. garlic salt and 1 
tsp. paprika and 4 tbsp. flour. Ina large frying pan, brown the 
chicken then sprinkle with 1 tsp. basil, 1 tsp. rosemary. Add 
2 cc. rose wine. Cover and cook until chicken is tender, approximately 
4 hour. When chicken is tender, remove it to a warm platter. Add 
1c. yogurt or sour cream to the frying pan. Stir well. Pour the 
gravy over the chicken or serve it from a gravy boat. 
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EASY ROAST AND GRAVY Ruby Trivette 


Lean Chuck Roast (about 3 lbs.) 

Place roast in heavy duty foil in roasting pan. Empty 1 can 
cream of mushroom soup on top of roast. Sprinkle evenly on top of 
soup, 1 pkge Lipton Dry . onion soup mix. Roll foil up closely, air 
tightly, and put in 300° oven for slow cooking. When roast is 
about 3/4 done (if needed) add about 3/4 c. water. Roll back foil 
and finish cooking at 350°. The onion soup mix helps tenderize the 
meat and makes the gravy. 


HAM=BROCCOLI ROLLS Marie Wright 
2 rectangular boiled ham slices, 11/2 tsp. horseradish, opt. 
cut 1/4 inch thick 1 tsp. prepared mustard 
2 slices process swiss cheese 1/4 tsp. worcestershire sauce 
1 (10 oz.) pkg. of frozen broccoli 1/4 tsp. grated onion 
spears, cooked and drained 1 egg yolk, slightly beaten 
1/8 tsp. salt 1/2 c. pineapple juice 
11/2 tsp. butter or margarine 1/4 cenmilk 


11/2 tsp. all-purpose flour 

Top each ham slice with slice of cheese. Place half the 
cooked broccoli on each. (Have the flowerettes out on each side 
of the roll and the stems in the middle). In a heavy saucepan 
melt butter, blend in flour, salt, horseradish, mustard, worcesters 
shire sauce and onion. Combine egg yolk and pineapple juice, 
blend into butter mixture, stir in milk. Cook over low heat, 
stirring constantly, until thick and bubbly. Spoon about 1 tbsp. 
sauce over broccoli. Roll ham and cheese around broccoli, secure 
with wooden opicks. Place rolls in shallow baking dish, cover and 
bake in 350° oven for 25 minutes. Reheat remaining sauce, adding 
milk, if necessary. Spoon sauce over ham rolls. Garnish with 
pineapple slices and spiced crab apples. Makes 2 servings. 


PERFECT ROAST BEEF Marie Wright 
Roast your beef in a 500° oven for 5 minutes per pound. At 


the end of that time, turn oven off and leave the door closed for 
2 hours. (CONT'D) 
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Perfect Roast Beef (CONT'D) 


*I often use this method when I am to be away a few hours 
and want dinner about ready when I return. Eye of the round is 
my favorite to use but it works with other cuts of beef you use 
for roast beef. Potatoes may be place in the oven at the same 
time. 


EASY SAUERBRATEN Marie Wright 

1 (3 1b.) boneless chuck roast, 1 clove garlic, crushed 
cut in 2 inch thick 1 pkge onion soup mix 

1/2 ce wine vinegar 2-3 gingersnaps, crushed 

1 bay leaf, crumbled Dash pepper 


Arrange large sheet of heavy duty foil in shallow baking 
pan. Place meat in center of foil, pour vinegar over roast, 
sprinkle bay leaf, garlic and pepper over meat. Bring foil around 
and let meat marinate at room temperature for 30 minutes or in 
refrigerator for 2-3 hours. Open foil, sprinkle soup mix over meat 
coating all _ sides. Close foil, sealing edges with a double fold. 
Bake at 325° for 3 hours, strain drippings skim fat and thicken 
gravy with gingersnaps. Serves 6-7. 


SHRIMP SOUFFLES Marie Wright 
1/2 lb. raw or salad shrimp Mayonnaise 

4 small onion 1 tbsp. butter or margarine 
1 green pepper 1 tbsp. lemon juice 

1 egg 


Chop together onion and 1/4 of the green pepper. Saute onion 
and pepper in 1 tbsp. butter until tender, several minutes. Stir 
in 1 tbsp. lemon juice. Rinse shrimp, if large, split and cut 
crosswise. Toss with mixture in skillet. Beat 1 egg white; 1/4 
tsp. salt until just stiff. With rubber scraper fold 1/2 c. 
mayonnaise and shrimp mixture into egg. Turn into scallop shells 
and . bake 15-20 minutes « or until golden brown and puffed. Bake at 
350°. Serves 2. 


SWEET AND SOUR PORK RIBS 


3 lbs. pork ribs 
Salt, pepper, flour 
1.1/2 ec. water 

1 bay leaf 


Peggie Kellett 


1/4 c. vinegar 
3 tbsp. brown sugar 
*1/3 c. catsup 
*1/3 c. chili sauce 


Dredge ribs in flour, salt and pepper. Brown well ina 
little shortening. Combine the remaining ingredients and pour over 
ribs. Cover and cook over low heat until tender, about 2 1/2 to 


3 hours. 


*4 can of tomato soup can be substituted for the catsup and 


chili sauce combination. 
INDIVIDUAL BEEF LOAVES 


11/2 lbs. ground beef 

1 egg 

1c. soft bread crumbs 
1/2 green pepper, chopped 
1 onion, chopped 

i tsps2salt 

1/4 tsp. pepper 


Ann Brown 


3/4 ce tomato juice 
2 tbsp. flour 

2 tbsp. oil 

2 onions, sliced 

2 sprigs parsley 

1 beef bouillon cube 
1/2 ce. boiling water 


Mix first 8 ingredients, shape into 6 loaves, sprinkle with 
flour. Heat fat and brown loaves on all sides. Remove loaves 
and pour off fat. Put sliced onion and parsley in pan and arrange 
loaves on top. Dissolve bouillon cube in water and pour over loaves, 


cover and simmer for 30 minutes. 


SWEET <SOUR MEATBALLS 


Mix: 
1/4 c. dry bread crumbs 


1/4 ce chopped onion or 1 tsp. 


instant onion 
Adds 
1/2 c. water or milk 
1 1b. ground beef 
Shape into 16 balls. 


1c. sliced celery 
1 red pepper, sliced 


Cook for 5 minutes and then. 


Serves 6. 


Ann Brown 


1 tsp. salt 
1/8 tsp. pepper 


1 egg 


Brown in small amount of oil. Remove 
meatballs and add to drippings in pan: 


1 gréen pepper, sliced 


(CONT 'D) 
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Sweet-Sour Meatballs (CONT'D) 


Add: 
1 can drained pineapple chunks, reserve juice. 
Make sauce in same-pan with vegetables with: 
Pineapple juice plus enough 1/4 ce. brown sugar 
water to make 1 1/2 c. 2 tbsp. soy sauce 
1/4 c. vinegar 
Thicken with 2 tbsp. cornstarch dissolved in cold water. 
Return meat balls to pan and heat thoroughly. 
Serves 4. 


BEEF ROULADE Ann Brown 


Use thin slices of round steak (Brascoile is best). Sprinkle 
slice of steak with salt, pepper and bread crumbs. Lay a strips of 
bacon on each slice of meat and then lay a slice of onion on each. 

Roll steak around onion and tie with clean cotton string. Cook 
like pot roast about 2 hours. 


PORK HAWATIAN Ann Brown 


Cut 11/2 lbs. lean pork shoulder into 1/2 inch strips. 

Mix until smooth: 
1 egg, beaten 3 tbsp. flour 
1 tbsp. milk 1/2 tsp. salt 

Dip strips in mixture and fry in 3 tbsp. margarine until 
brown and done. 

Cook 1 minced clove garlic in 1 tbsp. margarine for 1 minute. 
Add 1 bouillon cube, 1c. hot water, 1c. pineapple tidbits, 
1/2 ce pineapple juice, 1 sliced carrot, 2 tbsp. each vinegar and 
soy sauce, 1 tbsp.sugar, 1 green pepper, cut in eighths. Simmer for 
5 minutes. Add meat, thicken with 2 tbsp. cornstarch in cold water. 
Serve on rice. Serves 4. 
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HAMBURGER STROGANOFE Margie Wheeler 
1/2 ce chopped onion 1/4 tsp. pepper 

1 clove garlic, minced 1 can (8 oz.) sliced mushrooms 
1/4 ce butter 4 can (10 1/2 oz.) cream of 

1 1b. ground beef mushroom soup 

2 tbsp. flour 1c. sour cream 

1 tsp. salt Parsley 


Saute onion and garlic in butter over medium heat, stir in 
meat and brown. Stir in flour, salt, pepper and mushrooms. Cook 
5 minutes. Stir in soup and simmer uncovered 10 minutes. Stir in 
sour cream. Heat through. Garnish with parsley. 

Serve over noodles or rice. 


SWEET AND SOUR PORK Margie Wheeler 
2 Ce cooked pork loin roast, cut 2 tbsp. cornstarch 

in bite size pieces 1/4 ce brown sugar 
20 oz. can pineapple chunks, drained, 1/4 tsp. salt 

reserve juice 1 medium onion, sliced and 
1c. water separated into rings 
1/4 c. vinegar 1 large green pepper, cut in 
3 tbsp. soy sauce 1 inch pieces 


In large skillet, combine pineapple syrup, water, soy sauce, 
cornstarch, brown sugar and salt, mix until smooth over medium heat. 
Bring to a boil, stirring constantly. Reduce heat and simmer until 
clear and thickened. Add cooked pork and remaining ingredients. 
Cook over medium heat 5 minutes or until heated through. Serve 
over hot rice. 


SWEET AND SOUR MEATBALLS Margie Wheeler 
11/2 lbs. ground round 1 tsp. salt 
1 small onion, chopped 1 tsp. powdered ginger 
1 slice white bread, finely 1/8 tsp. pepper 
chopped 4 to 6 tbsp. salad oil 
3 tbsp. soy sauce 
1 egg yolk 


Combine all ingredients except oil and Sweet and Sour sauce. 
Shape into small meatballs, about 1 inch. Brown meatballs in 
oil over medium heat for 8 to 10 minutes. (CONT'D) 
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Sweet and Sour Meatballs (CONT'D) 


Sweet and Sour Sauce: 


1 small green pepper, chopped 1/2 ce. pineapple juice 
1/4 c. sugar 1 tbsp. soy sauce 
1/3 c. catsup 2 tbsp. cornstarch 


1/4 c. white vinegar 

Mix all ingredients in saucepan, cook and stir over medium 
heat until mixture thickens, about 5 minutes. Add meatballs and 
heat thoroughly. 


PORCUPINES Margie Wheeler 
1 1b. ground beef 1/4 tsp. garlic salt 

1 tsp. salt Dash of pepper 

1/2 ce uncooked rice 1 tbsp. shortening 

1/2 ce milk . 1 (8 oz.) can tomato sauce 
1/2 small onion, chopped with mushrooms 

1/2 tsp. celery salt 1c. water 


Mix beef, rice, milk, onion and seasonings. Form into 8 
medium balls. Fry in melted shortening, turning frequently, until 
light brown (but not crusty) on all sides. Add tomato sauce and 
water. Mix well. Cover and sinmer 45 minutes, over low heat. 


HUNGARIAN CHICKEN PAPRIKASH AND SPAETZLE Margie Wheeler 


4 chicken, cut up, breast boned, and all pieces skinned except 
wings. 

Brown slowly over low heat and season with onion salt, garlic 
salt and a lot of paprika. Cut up the green leaves off the celery 
(one stalk) and lay on top of chicken, simmer 45 minutes to 1 hour 
on very low heat until celery leaves are limp. You may need to add 
a little water. 

Take the chicken out, add enough water to the juices from the 
pan to make 1 1/2 cups. Allow this mixture to cool, add 1 (16 oz.) 
container of sour cream and heat slowly. 

Serve over Spaetzle (dumplings). 

Sift together 2 c. flour and 1 tsp. salt, add 2 slightly 
peaten eggs, 1/2 to 3/4 ce. milk. Beat with electric mixer (batter 
will be thick like cake batter). (CONT 'D) 
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Hungarian Chicken Paprikash and Spaetzle (CONT'D) 
Drop by teaspoonfuls into boiling salted water for 3 to 5 


minutes. Make dumplings small and stir once in water to make 
sure they don't stick together. 


SOUTH TEXAS RANCH STYLE STEAKS Inez Peters 
Tebone steaks or chops 1 c. catsup 

Salt and pepper A few dashes worcestershire 
1c. brown sugar sauce 


Lay flat steaks or chops in a pan, salt and pepper, cover 
tightly with foil and bake for 2 hours at 250°, Mix remaining 
ingredients, pour over steaks, cover and bake 30 more minutes. 


MEAT BALLS Inez Peters 
11/2 1bs. ground chuck 1 ce. applesauce 
1/2 ce chopped onion 1 1/2 tsp.usalt 
1/2 c. oats 1/4 tsp. pepper 
Combine all ingredients and shape into balls. 
Sauce: 
1c. catsup 1c. water 


Mix together and pour over meat balls and bake for 1 hour 
SL 4350" 


ST EAK BURGERS Norma LaMar 
11/2 lbs. ground chuck 1 can cream of chicken soup, 
1 small onion, chopped undiluted 

1/4 c. catsup 1/2 tsp. chili powder 

2 tbsp. prepared mustard Salt and pepper to taste 


Brown ground chuck and onion. Add other ingredients and stir 
well. Simmer for 10 minutes. Serve open-faced on hamburger buns. 
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POTATO DOGS Norma LaMar 
8 weiners 4 slices American cheese 


2 Ce. mashed potatoes 

Split weiners and fill with mashed potatoes. Bake at 325° 
for 12 minutes, adding the halved cheese slices for the last 5 
minutes of baking time. 


DEVILED CRAB Nell Fairchild 
(Charleston, S.C. recipe) 
6 hard boiled eggs, riced 1 pint (2 c.), melba toast 
1 1b. fresh or frozen crab meat crumbs 
pick over 1c. coffee cream 
1/2 lb. butter, softened Salt, mace, cayenne pepper to 
taste 


Mix all ingredients well and fill shells. Bake until hot 
and browned. 


TURKEY CRUNCH Nell Fairchild 
3 cc. diced cooked turkey 1 can (10 1/2 oz.) condensed 
2 hard cooked eggs, chopped cream of chicken soup 
4 can (4 oz.) sliced mushrooms, 3/4 c. mayonnaise 

drained Chow Mein noodles or crushed 
3/4 c. diced celery potato chips 


1/2 ce slivered blanched almonds 
1 tbsp. chopped onion 

Mix together first 6 ingredients. Stir soup into mayonnaise; 
toss with turkey mixture. Turn into a 2 quart casserole. Sprinkle 
with noodles or crushed potato chips. Bake in 350° oven for 30 
minutes or until bubbling. 

Yield: 6 servings. 


NE ESENJAN' (PERSIAN CHICKEN WITH POMEGRANATE) Nell Fairchild 
4 chicken, cut up 2 tbsp. tomato paste 

6 tbsp. shortening 2 Ce walnuts (chopped fine) 
4/2 tsp. poultry seasoning 3 1/2 c. water 

1 tsp. salt 1 tsp. salt 

1/2 tsp. pepper 1/2 tsp. cinnamon 


4 large onion, chopped fine 2 tsp. lemon juice (CONT'D) 
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Fesenjan (CONT'D) 


*1 c. pomegranate juice or 3 tbsp. 1 tbsp. sugar 

Pomegranate syrup 

*Pomegranate juice may be purchased at Health stores. 

Coat chicken pieces with salt, pepper and poultry seasoning 
then brown on both sides in shortening. In a separate pan fry 
onions in butter until golden brown, add tomato paste and fry for a 
few more minutes. Add chopped walnuts and saute for another 5 
minutes, stirring constantly to prevent burning walnuts. Add 
seasonings, lemon juice and pomegranate juice. Cover pan and simmer 
on a low heat for 30-40 minutes. Taste the sauce and if it is too 
tart add sugar. Put chicken into the sauce and let it simmer for 
approximately 30 minutes on low heat. 

"Fessenjan" is usually served over white rice. 


PERFECT FRIED SHRIMP Kathy Barnes 
Peel all but tails off shrimp and wash thoroughly and pat 
dry. 
Mix: 
1 egg, well beaten Salt and pepper 


Dip shrimp into egg and then sprinkle with flour, dip back 
into egg and sprinkle again with flour. 

Fey in hot grease (1 1/2 inches) for 3-4 minutes until golden 
browne 

*Also good for frying oysters, scallops or clams. 


CHICKEN KIEV WITH BECHAMEL SAUCE | Parvin Fairchild 
Bone, skin, cut in halves and pound to 1/2 inch thickness 


4 chicken breasts. 
Bechamel Sauce: 


3 tbsp. butter 1 ce. milk 
17 30. wou Salt and pepper to taste 


Add: 1/2 lb. sauteed mushrooms in butter. Freeze the sauce, 
then cut into approximately 2x1/2 inch rectangles. Place in center 
of chicken pieces. Roll up and secure with toothpicks, if needed. 
Roll in beaten egg, dust with flour, roll in beaten egg again and 
then in bread crumbs. (CONT 'D) 
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Chicken Kiev with Bechamel Sauce (CONT'D) 


They may be frozen at this point until ready to use. 

Fry in deep fat until golden brown for 5 to 7 minutes on each 
sidee.. Place in oven at 350° to keep warm. Serve with green peas, 
carrots and shoestring potatoes. 


TUNISIAN COUSCOUS Parvin Fairchild 
3 lbs. beef, chicken or lamb, 2 lbs. carrots, cut up 
cut into pieces 1 1b. chick peas 
2 lbs. couscous (cracked wheat) 1 medium cabbage, cut up 
4 lbs. tomatoes 2 lbs. turnips, cut up 
1/4 ce Olive oil 2 lbs. squash, cut up 
4 medium onion, chopped 2 tbsp. ground paprika 


23 quarts water 

Brown onion in olive oil. Puree tomatoes in blender for 
1 minute; add to-onionse Add meat, chick peas, paprika, tomatoes 
and salt to taste. Cook for one-hour; stir often to keep fran 
burning. Add water; cook for one more hour. Add vegetables and 
cook for another 30 minutes or until vegetables are tender. 

In a stainless steel bowl, mixing with your hands, moisten cous- 
cous with liquid from the meat mixture. Place this bowl into a 
pot large enough to hold it. Put water into the larger pot, cover 
and steam the couscous for 15 minutes. Take couscous bowl out, stir 
and add more liquid.from the meat mixture to moisten further. 
Put bowl back into pot and repeat steaming process for 15 minutes 
longer. 

Place couscous on large serving platter, arrange vegetables 
around the couscous and place the cooked meat on top of the couscous, 
Serve extra sauce in a separate bowl. Serves 12. 


PELMENI AND BELYASHI Parvin Fairchild 
<Pcermimarceon tes atten nen SN 
Dough: 
4c. water 1 tsp. salt 
1 egg Flour to make firm dough 


Mix to form firm dough, knead until fine grain. (CONT 'D) 


Pelmeni and Belyashi (CONT'D) 


Filling: 

1 large onion, finely chopped 

2 lbs. good quality, finely 
ground beef 

1/4 1b. finely ground pork, 
include fat 


Salt and pepper 
Water or bouillon to make 
meat juicy 


For Pelmeni: Cut small circles (about 2 inches of rolled out 
dough) add small amount of meat billing and pinch together securely. 
Drop into boiling water or bouillon, and cook until they rise. Serve 


with sour cream or in bouillon soup. 


cooking. 


*They can be frozen before 


For Belyashi: Cut larger circles 3-4 inches and place meat 
filling in center, bring sides up and lap over, but leave open 
space in center. Fry in small amount of oil, topside-down first, 
they turn quickly and fry on other side. Serve with small dab of 
Sour cream on top, for snack or appetizer. 


CHOCKIE'S FAVORITE HAMBURGERS 


1/4 ce. plus 2 tbsp. catsup 
2 tbsp. molasses 


11/2 tbsp. worcestershire sauce 


1 large onion, cut into small 
cubes 

3 cloves garlic, cut in small 
pieces 


Janet Heath 


2 bay leaves, crushed 
1°tsp. salt 

1/2 tspe pepper 

1/4 tsp. ground nutmeg 
1/4 tsp. ground cinnamon 
3 lbs. ground chuck 


Combine first 10 ingredients in container of electric blender 
and process until smooth. Add to ground chuck and mix. Shape into 


6 patties about 3/4 inch thick. 
of doneness. 


TASTY CHICKEN LIVERS 


3 tbsp. butter or margarine 

2 large onions, sliced 

2 large green peppers, cut into 
bite-size chunks 


Grill patties until desired degree 


Joan Hope 


1 lb. chicken livers 
1/2 c. chili sauce 
1 tsp. lemon juice 
Buttered toast 
(CONT'D) 
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Tasty Chicken Livers (CONT'D) 


In 12 inch skillet, over medium heat, in hot butter or 
margarine, cook onions and peppers 10 minutes, stirring occasionally. 
Meanwhile, trim membrane from chicken livers. Add livers to 
onion and peppers in skillet. Cook until browned on all sides, 
about 5 minutes, stirring occasionally. Stir in chili sauce and 
lemon juice and reduce heat to low; simmer 10 minutes, stirring 
eccasionally. Serve with toast. Makes 4 servings. 


QUICHE LORRAINE Beverly Birdyshaw 

4 eggs 1 deep dish pie crust 

2 tbsp. flour 1 to 11/2 c. evaporated milk 

41/2 lb. bacon or ham (bacon should 1/2 lb. swiss, american, or 
be cooked and crumbled) | gruyere cheese, grated 
May add any of the following (or all): 

1 tsp. onion 1/8 tsp. nutmeg 

4-5 dashes worcestershire 2 tbsp. butter 


Combine all ingredients and put in pie shell, cook at 400° 
for 30 to 40 minutes or until set. Yield: 6-8 servings. 

Also try this with vegetables, zucchini, mushrooms, squash, 
broccoli, beans, peppers, pre-cook vegetables. 


BEEF AND MUSHROOM QUICHE Mary Anne Utley 

2 tbsp. butter or margarine 6 oz. shredded natural swiss 

1 (2 1/2 oz.) jar sliced dried cheese 
beef, chopped 2 tbsp. flour 

4 ce sliced mushrooms, fresh or 4 eggs, slightly beaten 
canned 11/2 c. milk 

4 small to medium onion, chopped 1/2 tsp. oregano 

4 (10 inch) unbaked pie shell Dash of hot pepper sauce 


In small skillet, cook dried beef, mushrooms and onion in 
margarine until onion is golden. Toss cheese with flour and dried 
peef mixture. Add beaten eggs, milk, oregano and hot pepper sauce. 
Pour into pastry shell. Bake at 350 for 40 minutes or until firn. 


Serves 6. 


HAM AND CHEESE QUICHE 


4c. diced ham 
1c. diced swiss cheese 


9 inch pastry shell (partially 


baked) 
3 eqgs 


Leigh Wright 


41/2 ce half and half or can 
use 1 to 11/4 c. milk 

1/2 tsp. salt 

1/8 tsp. basil 


Dash pepper 


Sprinkle ham and cheese evenly in shell. Beat eggs, cream (or 
milk) salt, pepper and basil until mixed but not frothy. Pour over 
ham and cheese. Bake in preheated oven at 350 for 30 to 40 
minutes or until set. (May take up to 1 hour). 


SAUSAGE AND CHEESE QUICHE 


1 lb. sausage 

1/2 ce onion 

1/3 c. greem. pepper, chopped 

11/2 ce. sharp cheddar cheese, 
grated 

1 tbsp. flour 


Susan Hales 


2 eggs, beaten 

1c. Pet evaporated milk 
1 tbsp. parsley flakes 
3/4 tsp. seasoned salt 
1/4 tsp. garlic salt 

1/4 tsp. pepper 


Preheat oven to 375°. In medium skillet fry sausage, drain. 
Reserve 2 tbsp. fat. Saute onion and green pepper in reserved 
fat for 2 to 3 minutes. Combine cheese and flour. Stir in 


sausage, green pepper and onion. 


Spread in pie crust shell. Mix 


remaining ingredients and pour into shell. Bake 30 to 40 minutes. 


Serves 6. 
TMPOSSIBLE QUICHE 


12 slices bacon, about 1/2 lb. 


crisply fried and crumbled 
4c. shredded natural Swiss cheese 


(4 OZe) 
1/2 c. finely chopped onion 


Nell Fairchild 


2 Ce milk 

1/2 ce Bisquick baking mix 
4 eggs 

1/4 tsp. salt 

1/8 tsp. pepper 


Heat oven to 350°. Lightly grease 9 or 10 inch pie plate. 
Sprinkle bacon, cheese, and onion evenly over bottom of pie plate. 
Place remaining ingredients in blender container, cover and blend 
on High Speed for 1 minute. Pour into pie plate. Bake until golden 
brown and knife inserted in center comes out clean. This will’ take 
50 to 55 minutes. Let stand 5 minutes before cutting. Refrigerate 
any left-over quiche. Makes 6 servings. 
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QUICK AND EASY QUICHE Nell Fairchild 
Basic Ingredients: 

1 frozen deep pie crust shell 1c. condensed milk 

3 eggs, well beaten 11/2 c. grated sharp cheddar 

| cheese 

Any one or more of the following: 

1 can crabmeat 3/4 c. cooked chopped spinach 

1/2 c. fried chopped bacon or broccoli 

1/2 c. ham 


In thawed pie shell, place cheese, meat or vegetable. Mix 
together milk and eggs and pour over ingredients in shell. If 
using ham, bacon or vegetables add 1 or 2 tbsp. onion (grated). 
Sprinkle lightly with salt and pepper. Bake at 375° for 30 to 45 
minutes. 

This is an excellent way to use up leftovers. 


HOT CRAB SOUFFLE Glory Rendall 


Preparation time: 20 minutes 
Cooking time: 35-40 minutes 


6 oz crab meat, fresh, tinned or Salt and black pepper 
frozen Cayenne Pepper 

1 oz. butter 2 OZ. grated cheddar cheese 

1 oz. plain flour 4 eggs 


1/2 pint milk, less 2 tbsp. 

Melt the butter in a saucepan; stir in the flour and cook over 
low heat for a few minutes. Gradually beat in the milk, stirring 
continuously until the sauce thickens and comes to a boil. Season 
to taste with salt, freshly ground pepper and cayenne. Stir in the 
cheese and leave the sauce to cool for 5 minutes. 

Separate the eggs and beat the yolks, one at a time, into the 
cheese sauce. Flake the prepared crab meat finely and blend it into 
the sauce. Correct seasoning if necessary. Whisk the egg whites un- 
til stiff, then add to the crab mixture; fold them in gently with a 
metal spoone 

Pour the mixture into a buttered 1 1/2 pint souffle dish and 
level the top. Bake in the centre of an oven, preheated to 375° 
for 35 to 40 minutes until well risen and golden brown. Serve 
immediately; a tossed green salad could also be served. 
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NEW ENGLAND CLAM CHOWDER Ann Brown 
1 (2 inch) square of salt pork 1 (7 1/2 oz.) can minced 
1 large onion clams 

2 medium potatoes Salt 

1 tall can evaporated milk Pepper 


Worcestershire sauce 
Cut salt pork in small cubes. Heat in heavy pan. Cut onion 
small and cook in salt pork until tender. Cut potato into cubes and 
add to pan with enough water to cover. Cover pan and cook potatoes 
until soft. Add clams and juice and evaporated milk. Add seasonings 
to taste. Heat, but do not boil! Makes 3 generous servings. 


OLD FASHIONED POTATO SOUP Barbara Fulp 


10 medium new potatoes 2 tsp. salt 
4 quart half and half 1/2 tsp. pepper 
2 onions, finely chopped and 

sauteed 

Peel potatoes and cut into thirds. Place in pan with just 
enough cold water to cover potatoes. Cover and cook 30 minutes. 
Break potatoes with fork, add rest of ingredients. Simmer for a 
few minutes. Add water, if necessary. Makes about 2 quarts. 


CHEESY BROCCOLI SOUP Susan Ware 
1c. sliced green onions 3 ¢c. chicken broth 

1c. sliced mushrooms 1c. broccoli flowerets 

3 tbsp. margarine or butter 1c. light cream 

3 tbsp. flour 1c. shredded Jarlsburg cheese 


In large saucepan, saute onions and mushrooms until tender, 
Do not brown. Add flour and cook, stirring until bubbling. Remove 
from heat and gradually blend in chicken broth. Return to heat. 
Cook, stirring until thickened and smooth. 

Add broccoli and reduce heat and simmer 20 minutes or until 
vegetables are tender. Blend in cream and cheese. Simmer until 


heated through. 
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RICH VEGETABLE SOUP Janet Heath 

1 chicken 1 large can whole tomatoes 
11/2 to 2 lbs. stew beef, lean 1c. sliced carrots 

Bay leaf 1c. diced potatoes 

Salt 1 small can butter beans 
Pepper 1 small can corn 

1c. celery, diced Add enough noodles or macaroni 
4 large onion, diced to cook well in prepared 
2 tbsp. oil soup 


Boil whole chicken slowly in adequate amount of water seasoned 
with bay leaf, salt and pepper. Brown beef in small amount of oil, 
add salt, pepper, diced onion, diced celery and large can of 
tomatoes. Cook for 2 hours on low heat. Remove chicken from 
broth when thoroughly cooked. Debone, skin, cut into large bite- 
size pieces. Return chicken to broth, add other raw vegetables, 
and cooked beef mixture and cook slowly for at least another hour. 
If canned vegetables are to be used, add them and cook 20 minutes. 
The last thing to add is noodles or macaroni, add cup of water if 
more liquid is needed. Soup should be slightly thick. 


MEXICAN HOT POT SOUP Glory Rendall 


This is the kind of winter soup which is a meal in itself. 
The ingredients include red kidney beans and chick peas which 
can be bought tinned or dried. Dried beans should be soaked 
overnight. 

Preparation time: 10 minutes 

Cooking time: 45 minutes 

ingredients for 4: 


1 large onion 14 oz. tinned or dried red 

1 green or red pepper | kidney beans 

2 OZe bacon fat or butter 8 oz. tinned or dried chick 

1/2 1b. minced beef peas 

14 or 16 oz. tinned tomatoes 3/4 pint stock or bouillon 
1/2 level tsp. chilie powder 
sait 


Garnish: lettuce 
Peel and finely chop the onion. Cut off the stalk base of the 
pepper. Remove the seeds and chop the pepper finely. Melt the 
fat in a large heavy based pan and fry the onion until it begins 
(CONT 'D) 
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Mexican Hot Pot Soup (CONT'D) 


to colour. Add the meat and continue frying over medium heat until 
it is well browned. 

Add the tomatoes with their juice, the drained or soaked beans, 
chick peas and chopped pepper. Stir in the stock or bouillon, mix- 
ing thoroughly. Season to taste with chilie powder and a little 
Salt. Cover the pan and simmer the soup for 30 minutes. Allow to 
cool then put through a liquidiser or rub it through a coarse seive,. 

Reheat the thick soup before serving. Garnish with finely 
shredded lettuce and serve with hot garlic bread. Cut a white crusty 
loaf into thick slices and spread each with garlic butter. Put 
the slices back to the original loaf form. Wrap it in foil and 
heat in the oven for about 10 minutes, at 350°, 


OLD SALEM TAVERN PUMPKIN SOUP Nell Fairchild 
5 Ce strong chicken stock 1 pint half and half 

1/2 c. chopped onions Dash of cayenne pepper 

3/4 ce chopped scallions Salt to taste 

1 can (28 oz.) pumpkin 1 tsp. lemon pepper 


Bring chicken stock to a boil, add onions and scallions. Simmer 
until tender. Add pumpkin and seasonings and whirl in blender. 
Add half and half, reheat and simmer for 15 minutes. Serve gar- 
nished with whipping cream (optional) and some of the green portion 
of the scallions chopped on top. 

*Very effective served in pumpkin shells. 


HAWAIIAN SALAD MM. Howe 
4 can chunk pineapple 1c. tiny marshmallows 
141 can mandarin oranges 1 can shredded coconut 
1 small jar maraschino cherries 1 small carton sour cream 


Drain pineapple and oranges. Combine all ingredients and 
set overnight in refrigerator. Very tasty as salad or dessert, 
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PISTACHIO DESSERT SALAD Joan Hope 

1 pkg. (4 serving size) pistachio 1c. miniature marshmallows 
instant pudding mix 1/2 ce chopped nuts 

4 can (20 oz.) crushed pineapple, 1 container (9 oz.) Cool 
not drained Whip 


Combine pudding, pineapple with syrup, marshmallows and ee 
mix well; blend in whipped topping; chill. Makes 10 servings. 


TOSSED SALAD Joan Hope 
Large head lettuce 1 medium onion, thinly sliced 
2 (11 oz.) cans mandarin oranges 2 avocadoes, pitted and sliced 


1 (16 oz.) can grapefruit sections 
Mix together in bowl, add bottled Italian Dressing. Chill 
a couple of hours before serving. 


MANDARIN SALAD Susan Hales 
1 small can mandarin oranges 1c. miniature marshmallows 
1 small can crushed pineapple 1 (8 oz.) carton sour cream 


1 ce canned coconut 

Drain oranges and pineapple. Mix all ingredients lightly 
and refrigerate for several hours. For variation use 1/4 c. chopped 
walnuts or pecans added to the salad. 


ORANGE JELLO SALAD Kathy Barnes 
1 family size pkg. orange jello 1 (8 oz.) pkg. cream cheese 
1 large can crushed pineapple, 1 pkg. Dream Whip 

drained, reserve juice 1 small can coconut 
3 bananas 1 egg 
2 1/2 ce mini marshmallows 2 tbsps. flour 


Make jello and pour into 10 inch corning ware dish and let it 
thicken slighly. Add crushed pineapple, sliced bananas and 2 c. 
marshmallows then let it gell completely. 

Topping: 

Combine 1/2 c. pineapple juice, 3/4 c. sugar, 1 egg (beaten) 
and 2 tbsp. flour. Cook over low heat until thick. Add cream 
cheese and stir until smooth. Let it cool completely. (CONT'D) 
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Orange Jello Salad (CONT'D) 


Mix Dream Whip (per pkg. directions) and fold into cooled 
topping mixture. Spread over jello and sprinkle with coconut 
and 1/2 c. marshmallows. Chill. 

Best made a day in advance of planned serving. Good for 
dessert or side salad. 


7TeUJP SALAD Inez Peters 


2 pkgs. (3 oz.) any flavor fruit 
gelatin 
2 ce boiling water 
2 bottles (7 oz. each) 7-Up 
1 can (#303) crushed pineapple pkg. (3 oz.) cream cheese 
3 bananas, diced envelope whipped topping mix 
1/2 c. sugar Chopped pecans 
Dissolve gelatin in boiling water. Allow to cool slightly 
and stir in 7-up. Let chill wtil almost Syrupy. Drain pineapple 
and reserve juice. Add pineapple iand bananas to gelatin and turn 
into a 9x13 inch pan. Chill wntil firn. 
For the topping, add water or other fruit juice to pineapple 
juice to make 1 cup. In a saucepan, blend sugar, flour, juice 
and beaten egg. Cook, stirring over low heat until thickened. 
Add butter and cool. Whip softened cream cheese and blend in sauce 
mixture. Spread over congealed portion. Top with whipped topping, 
prepared by pkg. directions and sprinkle with nuts. 


Ce pineapple juice 
tbsp. margarine 
tbsp. flour 

egg 


Do eS 


SAWDUST SALAD Geri Trinkle 


Mix together: 
1 (3-0z.) pkg. lemon jello 2 ce hot water 
41 (3 oz.) pkg. orange jello 11/2 c. cold water 
Add: 
1 can crushed pineapple, drained 1 pkg. miniature marshmallows 
2 chopped bananas 
Mix this together and refrigerate wumtil firm. 
Mix and cook: 
1 ce juice, orange or pineapple 2 tbsp. flour 
1/2 ce sugar 1 egg (CONT 'D) 
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Sawdust Salad (CONT'D) 


Cool and pour over top of salad then whip together 1/2 pint of 
whipping cream and 8 oz pkg. cream cheese. 

Spread over salad and sprinkle crushed pecans or grated 
cheese over top. 


QUICKIE SALAD Norma LaMar 
2 cans mixed fruit (16 oz.) each 1 pkg. cream cheese, 8 oz. 


1c. miniature marshmallows 

Soften cream cheese with syrup from 1 can of fruit to the 
consistency of mayonnaise. Combine drained fruit and marshmallows. 
Fold into cream cheese mixture. Chill and serve. 


WATERGATE SALAD Norma LaMar 
1 large can crushed pineapple 1c. miniature marshmallows 
1 pkq. instant pistachio pudding 1/2 c. chopped nuts 

mix 


1 carton Cool Whip (large) 

Mix Cool Whip and dry pudding mix. Stir well. Add remaining 
ingredients and pour into dish. Chill for several hours before 
serving. 


QUICK HOLIDAY SALAD Marie Wright 
1 pkg. raspberry Jello 1 can mandarin oranges 


1 jar orange-cranberry relish 

Drain oranges and then mix jello as package directs, adding 
7 to 10 ice cubes instead of cold water. After partially congealed 
in 11/2 quart casserole dish or mold, add relish and oranges and 
chill until set. 


BLUEBERRY SALAD Beverly Birdyshaw 
2 pkgs. grape jello 1 (No. 2) can crushed pine- 
2 ce boiling water apple (undrained) 


1 (1 1b.) can blueberry pie 
filling (CONT 'D) 
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Blueberry Salad (CONT'D) 


Dissolve jello in boiling water, add pineapple and pie 
filling. Pour into oblong dish and chill until congealed. 


Top with: 
1 (8 oz.) pkg. cream cheese, 1/2 ce. sugar 
softened 1 tsp. vanilla 


1/2 pint sour cream 
Mix together and spread over salad. 


SUMMERTIME MELON SALAD Julie Sharp 

16 c. watermelon balls 12 c. cantaloupe balls 

8 ce honeydew melon balls Poppy seed lime or lemon 
dressing 


Combine melon chunks and serve in hallowed out melon halves, 
or as individual salads on lettuce. Serve with poppy seed dressing. 
Makes 50 (1/2 c.) servings. 

Poppy Seed Dressing: 


1 (12 oz.) can frozen limeade 1 1/2 c. honey 
or lemonade concentrate, hi/2’ cexpalad oft 
thawed 2 tbsp. poppy seeds 


Blend all ingredients with rotary beater. Makes approximately 
4 1/2 cups. 


LAYERED SPINACH SALAD Susan Ware 
Spinach 1 box frozen peas, cooked 
Bacon 1/2 c. mayonnaise 
Mushrooms 1/2 c. sour cream 

Red onion rings 1 tsp. sugar 


Chop ingredients and layer in bowl in order given. Seal 
completely with mayonnaise, sour cream, sugar mixture. Refrigerate 
overnight or longer before serving. Salad gets tastier the longer 


you keep it on hand. 
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GREEN PEA SALAD Susan Ware 
1 can french green beans 1 small red onion 
1 can english peas 1 chopped bell pepper 
1c. chopped celery 1 can pimentoes 
1 can water chestnuts 
Sauce: 
1c. mild vinegar 1/2 ce. oil 
1/2 c. sugar 1/2 ce water 


Drain all ingredients and then marinate in sauce. Chill to 
serve. 


MARINATED PEA SALAD Beverly Birdyshaw 
3/4 c. vinegar 1 (2 oz.) jar chopped pimento 
3/4 ce sugar 1c. celery, finely chopped 

1 tsp. water 1 ce onion, finely chopped 

1 tsp. salt 1 (17 oz.) can peas 


1/4 tsp. pepper 

1 (12 oz.) can white corn 

re Cook first 5 ingredients and bring to a boil for one minute. 
Aqd rest of ingredients and toss lightly. Put in refrigerator 
overnight. 


HOT GERMAN POTATO SALAD Margie Wheeler 
4 medium potatoes 1 tsp. salt 

6 slices bacon 1/2 tsp. celery seeds 

2/3 ce chopped onion Dash of pepper 

2 tbsp. flour 2/3 ce water 

1/4 ce. sugar 1/3 c. vinegar 


Boil wupeeled potatoes until tender. Peel and slice thinly. 
Fry bacon crisp, drain on paper, crumble. Brown onion in bacon 
drippings. Blend in flour and seasonings. Cook over low heat, 
stirring until smooth and bubbly. Remove from heat, stir in water 
and vinegar. Return to heat, bring to boil, stirring constantly. 
Boil 1 minute. Stir potatoes and crumbled bacon in carefully. 
Remove from heat; cover and let stand until ready to serve. 


y 
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SEVEN LAYER VEGETABLE SALAD. Norma LaMar 
1/2 head lettuce, coarsely chopped 1c. mayonnaise 

1c. celery, chopped 11/2 tsp. sugar 

Ic. green pepper, chopped Grated parmesan cheese 

1 c. onion, chopped (purple onion) Crumbled bacon or bacon bits 


4 large can green peas, drained 

Layer vegetables in order listed: spread with mayonnaise; 
sprinkle sugar and cheese over mayonnaise; top with bacon. Cover and 
chill at least 8 hours. 


CABBAGE SALAD | Inez Peters 


In a large container, arrange the following ingredients in 
layers: 
41 large head of tabbage, shredded 
1 green pepper, sliced paper thin 
2 medium onions, sliced thin (separate the onion rings) 
1 medium can or jar pimento, drained 

DO NOT STIR!! 

For the dressing, mix together the following ingredients and 
boil 2 minutes: 
4 ce salad oil 11/2 tsp. salt 
1c. sugar 1 tsp. celery seed 
3/4 c. white vinegar 

Pour the hot dressing over the vegetables, cover tightly and 
refrigerate at least 4 hours, or overnight before serving. 

*Keep this delicious cabbage salad covered and refrigerated, 
and it will keep indefinately. Makes a great accent for summer 


meals. 


POTATO SALAD Inez Peters 
4 1/2 tsp. mustard seed 3 tbsp. vinegar 

11/2 tsp. salt 1/2 c. finely chopped green 
2 hard boiled eggs, chopped onions 

5 ce Giced, cooked potatoes 3/4 ce. mayonnaise 


1 tsp. celery seed 
Soak mustard and celery seeds in veingar several hours or 


overnight. Combine seed mixture with salt and onion, add eggs and 
mayonnaise, mix thoroughly, add potatoes and toss lightly. Chill. 
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SPINACH SALAD Janet Heath 

1 ib. raw spinach 8 slices crisp bacon, crumbled 

41 medium onion, sliced 1 (8 1/2 oz.) can water chest- 

1 (16 oz.) can bean sprouts, nuts, sliced and drained 
drained 


3 eggs, hard cooked and sliced 

Wash spinach, pull off tough stems, dry thoroughly and 
refrigerate until ready to serve. Just before serving, combine in- 
gredients and toss with dressing. 


Dressing: 
3/4 c. salad oil 1/3 c. catsup 
2/3 ce. sugar 1/2 c. cider vinegar 
Shake in covered jar. Yield: 6-8 servings. 
CEASER SALAD Dian Bradley 
Baked Croutons Freshly ground pepper 
1 egg, coddled 1 large or 2 small bunches 
1 clove garlic Romaine, torn in smail 
8 anchovey fillets, cut up, pieces 
optional 1 lemon, cut in half 


1/3 ce. Olive oil or Wesson oil 1/3 ce. grated parmesan cheese 
1 tsp. worcestershire sauce | 
1/2 tsp. salt 
1/4 tsp. dry mustard 

Rub salad bowl with garlic, leave small pieces of garlic in the 
bowl. Mix oil, worcestershire sauce, salt, mustard and pepper in 
the bowl and let stand for 1 hour. Toss with Romaine until leaves 
glisten. Break egg onto salad. Squeeze lemon over salad and toss. 
Sprinkle croutons and cheese over salad and toss. 

*Coddled egg = place cold egg in boiling water, covering egg 
completely. Let stand 30 seconds immediately cool egg in cold 
water and refrigerate. 

*Anchovey paste, in a small amount, may be used in place of 
fillets, to obtain the flavor without the fish. 
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"DAM =-YANKEE" SALAD Susan Hales 

1c. vinegar Paprika, enough to give the 

1c. sugar salad a rich, reddish color 
4 tbsp. water 1 large can French style green 
1/2 c. Wesson oil beans 

1 tsp. salt 1 can English peas 

Dash of pepper 1/4 c. diced onion 


1/2 c. diced celery 
Combine all ingredients and marinate 24 hours. Serves 6 to 8. 


SWEET AND SOUR COLESLAW Dian Bradley 
Layer: | 

Shredded cabbage Onion rings 

Sliced green peppers ' Shredded carrot 


Sprinkle with 1c. sugar over top. 
In a saucepan, camnbine: 


1 tsp. dry mustard 1 tbsp. salt 
2 tsp. sugar 1c. white vinegar 
1 tsp. celery seed 3/4 c. salad oil 


Bring to a boil and pour over slaw, cover and refrigerate for 
4 hours. Toss with cherry tomatoes and serve. 


CAULIFLOWER SALAD Muriel Wangler 
4c. sliced cauliflower 1/2 ce. chopped pimento 
1c. ripe olives 1/2 ce chopped onion 


2/3 ce chopped green pepper 
Combine vegetables and add dressing. 


1/2 ce vegetable oil 3 tbsp. lemon juice 
3 tbsp. white vinegar 2 tsp. salt 
1 tsp. sugar 1/4 tsp. pepper 


Mix well and chill. Allow to marinate for several hours. 
Keeps well. 
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TURKEY KON-TIKI SALAD Peggie Kellett 
2 Ce diced cooked turkey 1c. mayonnaise 
1 (20 oz.) can pineapple tid- 2 tbsp. lemon juice 
bits 1 tsp. soy sauce 
1/2 ce. toasted slivered almonds 1/8 tsp. nutmeg 
1c. sliced celery 1/8 tsp. ginger | 
Combine and serve in salad cups. 
TUNA -ONION SALAD Marie Wright | 
1 (7 oz.) can tuna fish, drained 1/8 tsp. ground black Bors 
1c. thinly sliced celery 1 tbsp. lemon juice 
1 (4 oz.) can sliced mushrooms, 2 tbsp. salad oil 
drained 1 (3 1/2 oz.) can French Fried 
1/2 tsp. flavor salt onions 


1/4 c. sliced pimento 
Mix together the first 7 ingredients and then add onions and 
pimento and toss lightly. Serve on crisp salad greens. Serves 
4°60 6. 


FRESH SPINACH SALAD DRESSING Cooper Tate 
1/3 c. salad oil 3/4 tsp. salt 
1/4 c. apple vinegar 1/2 tsp. tabasco 
1 clove garlic, peeled and split 1/4 tsp. paprika 
in half 1/2 tsp. dry mustard 
Combine all ingredients and let stand 1 hour, remove garlic. 
PHYLLIS ANDERSON'S ROQUEFORT DRESSING Ruth Little 
1 (4 oz.) pkg. of roquefort or 1 tbsp. sugar 
blue cheese 1/2 tsp. garlic powder or 1 any 
1 (8 oz.) carton of sour cream garlic salt 
1 c. mayonnaise Parsley flakes 
1 tbsp. vinegar Paprika 


For creamy dressing: 

Combine all ingredients and mix in blender. 

For chunky Dressing: 

Add crumbled cheese to thoroughly blended sour cream, mayo- 
nnaise, vinegar, and sugar mixture. Add parsley flakes and pap- 
rika for garnish. Keeps well in refrigerator. | 
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ITALIAN SALAD DRESSING Barbara Fulp 
1/2 ce. olive oil 3/4 tsp. dry mustard 

2 tbsp. minced onion 3/4 tsp. oregano 

1 tbsp. parmesan cheese 3/4 tsp. sugar 

2 tsp. salt 3/4 tsp. pepper 

3/4 tspe worcestershire 1/4 c. red wine vinegar 
3/4 tsp. basil 1 tbsp. lemon juice 


Combine all ingredients and process in blender for 30 
seconds. Refrigerate. 


SALAD DRESSING A LA AL Nell Fairchild 
1c. Vermouth 2 tsp. salt (or substitute) 
1c. vinegar 1 tsp. coarse black pepper 

1/2 c. mazola oil 1/4 tsp. garlic powder 

1/2 ce water 1 tsp. minced onion flakes 

1 tsp. Italian spice 1 tsp. parsley flakes 


1/2 tsp. dill weed 
Mix well and refrigerate. Yield: approximately 3 cups. 


SPINACH SALAD DRESSING Dian Bradley 
1/2 ce salad oil 1 tsp. onion powder 
1/4 c. garlic flavored wine 1 tsp. salt 
vinegar 1/2 tsp. dry mustard 
2 tbsp. dry red wine 1 tsp. black pepper 


Toss spinach, bacon (fried and crumbled) and chopped hard 
boiled eggs lightly with dressing and serve. 


COLE SLAW DRESSING Dian Bradley 

oo ame lh an at th a 

1 ce mayonnaise 1/2 tsp. sugar 

4/2 c. milk Salt and pepper to taste 

41/2 to 3/4 tsp. white vinegar Celery seed to taste, optional 


Blend well and stir into shredded cabbage. 
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BOSTON BAKED BEANS 


2 quart bean pot 


2 lbs. beans, mix limas, navy, red- 


kidney and yellow eye 
1 lb. salt pork, cut in half 
8 tbsp. brown sugar 


Ann Brown 


2/3 c. molasses 

2 tsp. dry mustard 
2 tsp. salt 

1/2 tsp. pepper 

1 medium onion 


Soak beans overnight covered in cold water. In the morning par 
boil for 10 minutes with a teaspoon of soda. Drain and run cold 
water through. Score salt pork in one inch squares. Put one 
piece of pork on bottom of bean pot with whole onion. Put beans 


in pot. Put rest of pork on top. 


Mix other ingredients with hot 


water. Pour over beans. Add water so you can just see it between 


top layer of beans - DO NOT FLOAT! 
Put in 300° oven for 6 hours. 


Add just enough water to keep 


beans moist several times during baking. 


PECAN-BACON BROWN RICE 


1c. brown rice 

6 slices bacon 

1/2 c. coarsely chopped pecans 
er slivered almonds 


Susan Hales 


1c. thinly sliced mushrooms 
1c. thinly sliced celery 
1/2 ce sliced green onion 

2 tbsp. soy sauce 


Cook rice following package directions. Cook bacon until crisp 
in large skillet, drain and reserve drippings. Crumble bacon. 
Put 2 tbsp. drippings into skillet and add pecans and heat until 
lightly browned (about 5 minutes), stirring frequently. 

Add cooked rice; cook and stir until lightly browned, then stir 
in mushrooms, celery and green onion; cook and stir 1 to 2 minutes, 
or until vegetables are just crisp-tender. Mix in soy sauce. Top 


with bacon. Serves 4-6. 
VEGETABLE CASSEROLE 


Mix togexher: 
4 can cream of celery soup 
4 (8 oze) container sour cream 
4 can drained shoe peg corn 
4 can seasoned green beans, 
drained 


Beverly Birdyshaw 


1/2 c. celery 

2 tbsp. chopped onion 

1/4 c. chopped green pepper 

1/2 c. grated sharp cheese 
(CONT 'D) 
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Vegetable Casserole (CONT'D) 
Mix together and top casserole with: 


1 stick melted butter with 1/4 box Ritz crackers (crushed) and 
1/2 ce grated sharp cheese. Bake at 350 for 45 minutes. 


GREEN BEAN BAKE Mary Ann Utley 
4c. green beans 1c. cracker or bread crumbs 
4 can cream of mushroom soup 1/2 to 1c. grated cheddar 

1 (8 oz.) carton sour cream cheese 

1 tsp. garlic salt : 1/2 stick margarine 


Cook and drain beans until dry. Mix sour cream, undiluted 
soup and garlic, stir in beans and mix well. Top with crumbs, 
cheese and margarine. Bake uncovered for 30 minutes at 350°. 


BROCCOLI CASSEROLE Maggie Larrymore 
2 pkgs. frozen broccoli Onions 
1 can mushroom soup or cheddar Cheese 

cheese soup Bread crumbs 


Cook broccoli and drain. Saute onion in margarine until 
tender. Put drained broccoli in casserole dish, mix onion with 
mushroom soup and spread over broccoli. Cover and cook in 350 
oven until bubbly about 30 minutes. About 5 minutes before done, 
uncover and put buttered bread crumbs and cheese on top and let it 
melt. 


MOUTH WATERING LIMA BEANS Carol Speciale 
2 pkgs. (10 oz.) frozen lima beans 1 can (2 1/2 oz.) mushroom 
1c. diced celery pieces 

1c. diced onions 1 can (2 oz.) pimentoes 

1 can cream of mushroom soup Grated sharp cheese 


Cook beans in small amount of water for 15 minutes. Blend 
remaining ingredients together except cheese and add to beans. 
Pour into greased casserole and bake at 350° for 40 minutes. 
Sprinkle cheese over top of mixture and bake 5 minutes longer. 
12 servings. 


PAT'S MARINATED CARROTS 


5 Ce Sliced carrots 

1 medium sweet onion 

1 small green pepper 

1 (10 3/4 oz.) can tomato soup 
1/2 ce salad oil 

1c. sugar 


Cook carrots, drain and cool. 


Marilyn Weeks 


3/4 ce vinegar 

1 tsp. mustard 

1 tsp. worcestershire 
1 tsp. salt 


1 tsp. pepper 


Cut onion and green pepper in 


round slices and mix with cooled carrots. Combine remaining ingred- 
ients, pour over vegetables. Cover and marinate for 12 hours or 


more. Drain to serve, 


This will keep for 2 weeks in refrigerator. 


SQUASH SOUFFLE 


2 1/2 c. yellow squash 

1 medium onion, thinly sliced 
or diced 

1 tsp. salt 

3 tbsp. butter, melted 

3 tbsp. flour 


Susan Ware 
2 eggs, beaten 
1 ce milk 
1/2 lb. sharp cheese, grated 
Seasoning salt to taste 
Buttered bread crumbs 


Simmer squash, onion and salt in water until just tender, mash. 
Add eggs, melted butter, flour and milk and cheese. Use seasoned 
salt to taste. Bake in buttered 1 1/2 quart casserole for 30 
minutes at 350°. Layer buttered bread crumbs on top and bake 10 
minutes. Keeps well unbaked in refrigerator for several days. 


Freezes well also. Serves 6. 
TRISHA'S GOOD STUFF 


Chop and mix: 
2 medium tomatoes 
4 cucumber 
4 onion 


Lily Kay 


1c. celery 


1 green pepper 
1/2 tsp. salt 


Soften 2 envelopes plain gelatin in 1/2 c. cold water and 
then dissolved in 1/2 c. boiling water. Mix with 2 c. mayonnaise 
and then combine with vegetable mixture. Congeal. 
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LILY'S QUICK ONIONS Lily Kay 
3 ce. sliced onions 1/3 c. honey 
1/2 c. catsup 1 tbsp. butter 


Saute onion 5 minutes and then cook all ingredients together 
in oven in covered dish at 375° for 45 minutes. Uncover last 15 
minutes. 


BROCCOLI MARINADE Cooper Tate 
2 bunches fresh broccoli 1 tbsp. dill weed seed 
1c. vinegar (apple or wine) 1 tsp. pepper 

1 clove garlic on toothpick 1 tsp. garlic salt 

1 tsp. salt TL eu e OL. 

1 tbsp. MSG : 

Combine and marinade 24 hours in air tight container. 
CHOCTAW CORN Julie Sharp 
6 ears fresh corn, cooked 3 tbsp. teriyaki sauce 
1/2 c. butter 1/8 tsp. garlic powder 


Heat butter, teriyaki sauce, and garlic powder in small 
saucepan until butter is melted and mixture is hot. Brush 
generously on cooked corn. 6 servings. 


SUNSHINE CARROTS Julie Sharp 
7 or 8 medium carrots 1/4 tsp. ground ginger 

1 tbsp. granulated sugar 1/4 ce. orange juice 

1 tsp. cornstarch 2 tbsp. butter 


Biaseslice carrots about 1/2 inch thick and place in steamer 
basket. Place basket over boiling water. Cover; steam for 8 
minutes. In a small saucepan, combine sugar, cornstarch, ginger 
and 1/4 tsp. salt. Add orange juice, cook stirring constantly 
until thickened and bubbly. Boil 1 minute and remove from heat. 
Stir in butter. Pour over hot carrots tossing to coat evenly. 
Garnish with parsley and orange twists. Serves 6. 
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GINGER CARROTS Barbara Fulp 
6 medium carrots 1/2 tsp. ground ginger 

2 tsp. lemon juice Dash of pepper 

3/4 tsp. salt 2 tbsp. butter 


Peel carrots and cut into 1/2 inch slices. Put in buttered 
1 quart casserole. Mix lemon juice and seasonings; pour over 
carrots. Dot with butter, cover and bake in 400~ oven for 1 hour 
or until carrots are tender. 


OKRA AND CORN IN CREAM Barbara Fulp 
11/2 c. fresh corn, cut off the 1 tsp. salt 

cob Dash pepper 
1/4 c. melted butter 1/2 ce. half and half 


2 ce Sliced okra 
Cook corn in butter over low heat about 7 minutes. Add okra, 
cover and cook 10 minutes. Add rest of ingredients and heat. 


SQUASH YUMMY Marie Wright 

4 1/2 lbs. squash, sliced — 2 ce Pepperidge Farm Dressing 
1 carrot, sliced thin Mix 

1 onion, diced 1 small jar pimento, sliced 
1/2 stick margarine, melted 1/2 c. sour cream 


1 can cream of chicken soup 

Cook squash, carrot and onion in salted water until partially 
cooked. Add dressing mix to melted margarine. Put 1c. of dressing 
mixture in bottom of casserole. Place squash mixture on top. Pour 
sour cream mixture (sour cream, pimento and chicken soup) over 
squash and cover with rest of crumbs. Refrigerate until ready to 
bake. Bake in oven at 350° for 35 to 45 minutes. Serves 8-10. 

Can be made ahead and refrigerated or can be frozen. 


TTALIANO ZUCCHINI SQUASH Marie Wright 
STAN 

Squash for 6 servings, sliced 1 tsp. salt 

4 small onion 1/2 tsp. pepper 

2 tbsp. salad oil 1/2 tsp. basil leaves or 

2 large tomatoes, peeled and oregano 


sliced or chopped 1 bay leaf (CONT 'D) 
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Cook onion in oil until tender, add tomatoes and cook 2-3 
minutes. Add squash, salt and pepper and cook gently covered 
about 20 minutes, adding a small amount of water if necessary. 
Add herbs and cook 2 minutes longer. Serves 6. 


OKRA GUMBO Margie Wheeler 
1 1b. canned tomatoes 1 tbsp. vinegar 

2 tbsp. salad oil Salt and pepper 

1 medium onion, chopped 2 lbs. small okra, sliced 


1/4 bell pepper, chopped 

Saute onion and peppers in oil until tender and onion is 
clear. Add tomatoes and salt and pepper to taste. Cook and 
simmer 5 minutes. Add okra, cover and cook until tender. 


FRIED RICE Glory Rendall. 
3 tbsp. butter Salt and pepper to taste 
lees Ace 1c. diced onion or shallots 
1c. finely diced celery 1c. finely diced capsicum 
3 stock cubes or chicken noodle 250 g bacon or ham 

soup to make 3 c. of stock 3 eggs 


Heat butter in heavy pan and add dry rice and celery. 
Cook quickly, stirring all the time, until a golden brown color. 
Add stock and salt and pepper, bring to boil and simmer, with pan 
covered, until stock has been absorbed; stir occasionally. 

Prepare onion and capsicum; remove rind and cut bacon into 
dice. 

In another pan, fry bacon, then onions in bacon fat. Stir 
in capsicum and heat through. Lightly beat eggs, fry until set 
and cut into small strips. When rice is cooked, SO in all other 
ingredients. Allow to reheat and serve. 
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EGGS BAKED IN TOMATOES | Glory Rendall 


This light and colourful starter can also be served as a 
snack. Ideally, the tomatoes should be the large, squat and 
slightly mis-shapen tomatoes from the Provence region of France. 

Preparation Time: 40 minutes. 

Cooking time: 20 minutes 

Ingredients for 4: 


4 large firm tomatoes 4 tsp. cream 

Salt and black pepper 1 tbsp. grated parmesan cheese 
1 clove garlic 4 slices bread 

4 eggs 1 oz. unsalted butter 

2 level tsp. tomato puree 2 tsp. olive oil 


Wash the tomatoes, wipe them dry and slice off the tops with 
a sharp knife. Carefully scoop out the pulp with a spoon and 
sprinkle the inside of the shells with salt and the peeled and 
finely chopped garlic. Turn the tomato shells upside down to 
drain for 30 minutes. 

Break an egg carefully into each tomato shell, keeping back 
as much as possible of the white. Season with salt and freshly 
ground pepper. Blend the tomato puree with the cream and spoon gently 
over the eggs. Sprinkle each with a little grated Parmesan cheese. 
Put the tomatoes in a fire proof dish and bake near the top of a 
preheated oven at 350° for 15 to 20 minutes or until the eggs have 
just set. 

Meanwhile, cut the bread into rounds with a fluted scone 
cutter. Heat the butter and oil in a pan and fry the bread until 
crisp and golden brown on both sides. 

As soon as the eggs are set, arrange one tamatoe on each round 
of bread and serve at once. 


BAKED BEANS Inez Peters 
4 large can pork and beans 1c. catsup 
41/2 to 3/4 lb. ground beef 1 tbsp. brown sugar 
4 medium onion, finely chopped 1 tbsp. vinegar 
4/2 medium green bell pepper, 1 tbsp. white sugar 
finely chopped Salt and pepper to taste 


Brown onion and pepper in small amount of oil. Add ground 
beef and brown. Pour this mixture into baking dish and add all 
other ingredients. Bake about 20 to 25 minutes at 350°. (CONT'D) 
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Baked Beans (CONT'D) 


Make sure enough catsup is added to make it juicy, sprinkle 
the top with more brown sugar before baking. 


CREAMY BROCCOLI BAKE Inez Peters 


11/2 lbs. fresh broccoli spears or medium head of cauliflower, 
separated into flowerets 
41 can (10 3/4 oz.) condensed cream 1/2 c. shredded cheddar cheese 
of mushroom soup 1c. Bisquick baking mix 
1/4. Con ma 1/4 c. firm margarine or butter 
Heat 1 inch salted water (1/2 tsp. salt to 1c. water) add 
broccoli. Cover and heat to boiling. Cook until stems are 
almost tender, 10-12 minutes and drain. Place broccoli in ungreased 
11/2 quart round casserole dish. Heat oven to 400°. Beat soup 
and milk with hand beater until smooth. Pour over broccoli. 
Sprinkle with cheese. Mix baking mix and margarine until crumbly 
and sprinkle over cheese. Bake until crumbs are light brown about 
20 minutes. 6-8 servings. . 
*2 pkgs. (10 oz.) frozen broccoli spears or cauliflower, 
cooked and drained can be substituted for fresh broccoli or 
cauliflower. 


SCALLOPED POTATOES Inez Peters 
1c. sharp cheese, shredded Garlic salt 
6 medium sized potatoes 1 can cream of mushroom soup 


1 medium onion, chopped 

Peel potatoes and cut into potato chip shape, only thicker. 
Grease medium sized casserole dish. Place potatoes in dish and 
set aside. Place mushroom soup, chopped onion, cheese and two 
good shakes of garlic, into a saucepan and heat at low temperature 
until firmness becomes soupy. Add to potatoes, stir pentely, until 
all potatoes are coated with cheese mixture. Cook at 350° for 
25 minutes or until potatoes are tender when pierced with a fork. 
Casserole dish is to be covered. 

This cheese sauce may be used on asparagus, broccoli or 1c. 
of minute rice mixed with 1 can of tuna. 


105 


ORANGE GLAZED YAMS Inez Peters 
6 medium sized cooked yams 1/2 ce. water 

1/2 c. brown sugar 4 tbsp. butter 

1/2 c. white sugar 1 tbsp. flour 


1/2 c. orange juice 

Combine sugar, orange juice, water, flour and butter, cook 
for 5 minutes. Pour over yams after they have been peeled and 
cut up into a baking dish. Bake 30 minutes at 350°. 

You may sprinkle coconut on top the last few minutes and let 
it brown lightly. 


MOCK WILD RICE Janet Heath 
1c. uncooked rice, NOT Minute Rice 1c. mushrooms, drained and 
1 can beef bouillon or 2 bouillon chopped 

cubes in 2 c. hot water 1 stick butter or margarine 
1 can beef consanme 1c. onions, chopped 


Saute onions in butter until tender. Add remaining ingred-~- 
ients and put into baking dish for one hour at 350°. 


BAKED LIMAS Janet Heath 
1 pkg. dry great northern beans 4-5 strips bacon 

er 3 cans white limas 1 can tomato’ soup 
41 small green pepper, chopped 1/2 can water 


1 medium onion, chopped 

Prepare dry beans according to package directions. Saute 
onion, pepper and bacon (cut into 3 inch pieces) until tender. 
Add to the beans and soup. Put in baking dish and place in oven 
350° for 30 minutes or until hot. 


VEGETABLE CASSEROLE Janet Heath 
“ol Sha eed cat tm ope Reale aaa 


In 1 1/2 quart baking dish, toss together: 
4 can shoe peg corn, drained 1 can French style green 
beans, drained 
Add: then mix together: 
4/2 ce chopped onions 1/2 c. chopped celery 
1/4 c. chopped green peppers 1/2 c. grated sharp cheese 
(CONT 'D) 
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Vegetable Casserole (CONT'D) 


Mix together: 
41 can celery soup 1 carton sour cream (8 oz.) 
then pour over vegetables and mix well. 
Melt 1/2 stick margarine and toss with 1c. crushed . cheese 
type crackers. Put on top of vegetiables and bake at 350° for 
35 minutes. Freezes well. 


ASPARAGUS AND GREEN PEA CASSEROLE Janet Heath 


Place 1 can asparagus, drained, and 1 can peas, drained, 
in 1 1/2 quart casserole dish. Gently toss 1 can mushroom soup 
with vegetables and mix with fork. Sprinkle with parmesan cheese 
on top and bake in 375° wntil it bubbles. 


SQUASH DISH pre Janet Heath 
2 to 3 zucchini squash 2 small onions, sliced 
5 to 6 yellow squash 1 small green pepper, sliced 


In small amount of oil in skillet cook the above ingredients 
over low heat until tender. 

Add: 
1 can of tanatoes cut in small pieces to squash with juice. 

Add salt and pepper to taste and also garlic and parsley 
flakes. Mix and cook slow for about 5 minutes, then sprinkle with 
parmesan cheese on top when you're ready to serve. 


OKRA Janet Heath 





1 large can of tomatoes, cut up 1 medium green pepper, chopped 
1 medium onion, chopped 

Cook together until onion and peppers are tender in a medium 
size saucepan overmedium low heat. Add a package of frozen chopped 
okra and cook until okra is tender about 25 to 30 minutes. 

Add salt and pepper to taste, a lump of margarine, 2 dashes 
of worcestershire sauce and 1 tsp. of sugar (optional). 
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EXTRA GOOD MACARONI Geri Trinkle 

8 OZ macaroni, cooked 2 cans cream of mushroom soup 
1/2 c. chopped onions 3/4 c. mayonnaise 

1/2 c. chopped pimentoes 3/4 ce grated cheese 


1/2 c. chopped bell peppers 
Mix all ingredients then top with buttered cracker crumbs. 
Bake in 350° oven for 45 minutes. Recipe may be halved. 


PARTY POTATOES Geri Trinkle 

8-10 medium potatoes 4 tbsp. butter 

1 (8 oz.) pkg. cream cheese 1/3 c. chives 

1 (8 oz.) carton sour cream Paprika, salt and pepper to 
taste 


Boil peeled potatoes until tender. Beat sour cream and cream 
cheese together and add to hot potatoes and beat until smooth. 
Add butter , chives, salt and pepper to taste. Pour into greased 
2 quart baking dish, dot with butter and sprinkle paprika on top. 
Bake at 350° for 25 minutes. 

This is a good dish to make ahead for company. 


CORN PUDDING Janet Heath 
1 can cream corn 2 tsp. salt 

2 tbsp. flour 3 tbsp. melted butter 

1 tbsp. sugar 3 eggs, beaten 

4c. Milk 


Mix flour and corn, add sugar, milk, salt and butter. Stir in 
eggs. Grease dish and pour mixture in, place the dish in another 
pan and fill with boiling water. Bake at 325° for 1 1/2 hours. 


Serves 6. 
SQUASH CASSEROLE Geri Trinkle 
Sree ot ee 


Melt 1 stick margarine and mix with 1 pkg. of Pepperidge 
Farm Herb stuffing. Line the bottom of a greased baking dish with 


half of this mix. 
: (CONT 'D) 
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Squash Casserole (CONT'D) 


Mix together: 


2 lbs. squash, partially cooked 1 can cream of chicken soup 
1 (4 oz.) can pimento Salt and pepper to taste 
2 tbsp. grated onion 1 carton sour cream (8 oz.) 


2 medium carrots, grated 

Pour the above mixture over crumbs in dish. Sprinkle the 
rest of the crumbs on the top. Bake for 30-40 minutes until firm 
at 350°. Serves 10-12. 

Use a large flat Pyrex dish. 


TURKISH STUFFED HGGPLANT Parvin Fairchild 
2 small green peppers 

2 medium sized eggplant 1 tbsp. butter 

1 @eyeoauL 3 chopped tomatoes 

1/2 lb. hamburger meat 1/2 tbsp. salt 

2 Ce water 3 tbsp. chopped parsley 


Cut off eggplant ends and halve lengthwise. Scoop 1/2 inch 
pulp, and fry in oil .for 15 minutes. Eggpdant shoud not be thor- 
oughly cooked. Meanwhile, simmer onion in butter for 3 minutes. 
Add hamburger and cook for 5 minutes, stirring occasionally. 
Combine chopped tomatoes, green pepper, water, salt and cook for 
15 minutes. Then drain the mixture through a sieve into a bowl, 
reserving liquid. Mix parsley with stuffing. Arrange the eggplant 
in a saucepan, scooped side up, and stuff with drained meat and 
vegetable mixture. Pour the reserved liquid into the bottom of the 
saucepan, and cook covered for 30 minutes over medium heat. Serves 


4. 

SQUASH CASSEROLE SURPRISE Nell Fairchild 

2 lbs. yellow squash, cubed 1 can cream of shrimp soup 

1 medium onion, chopped 1c. water chestnuts, drained 
2 tbsp. butter and sliced 

Salt and pepper Bread crumbs 


Saute chopped onion and cubed squash in melted butter over 
medium low heat until tender. Salt and pepper to taste. Add soup 
and water chestnuts. Turn into baking dish, cover with bread crumbs 
and bake in 350° oven for 30 minutes or until bubbly. Yield: 
6=8 servings. 
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CHINESE CABBAGE Norma LaMar 
3 ce shredded cabbage Salt and pepper to taste 
1c. celery, chopped 1 tbsp. butter 
1/3 c. sliced or slivered almonds, 

toasted 


Steam cabbage and celery in small amount of water. Do not 
overcook. Drain, and add salt, pepper, butter then toss with 
almonds. Serves 4-6. 


SQUASH FRITTERS Norma LaMar 

2 Ce cooked yellow squash, mashed 1 tsp. salt 

2 eggs, beaten 1 small onion, chopped fine 
1/2 ce. cracker crumbs Dash of pepper 


Vegetable oil 
Combine squash, eggs, Onion, salt, pepper and crumbs. Mix 
well. Drop by tablespoonfuls into hot oil. Cook until golden 
brown, turning once. Serves 6. 


MARINATED CARROTS Norma LaMar 

5 @. carrots, sliced 1c. sugar 

1 medium sweet onion 1 tsp. mustard 

14 small green pepper 1 tsp. worcestershire sauce 
1 can tomato soup 1 tsp. salt 

1/2 c. salad oil 1 tsp. pepper 


3/4 ce vinegar 

Cook carrots until tender, drain and cool. (Canned carrots 
can be used). Cut onions and pepper in round slices and mix with 
carrots. Mix other ingredients and pour over vegetables. Cover 
and marinate 12 hours or more. Drain and serve. This will keep 
for 2 weeks refrigerated. 
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BAKED GRITS Ruth Smith 
1c. Quaker Grits 2 eggs 
2 Ce water 1 ce sharp cheese, grated 


1/2 tsp. salt 
Cook grits as usual, add egg and cheese. Beat well, pour 
in buttered casserole and bake at 350° until slightly brown. 


GOOD HEALTH CASSEROLE Julie Sharp 


In a shallow 1 quart casserole toss 3 c. broccoli flowerets, 
cooked tender crisp; 3 carrots, cut in 2 inch pieces, halved 
lengthwise, cooked tender crisp; 1c. sliced yellow squash and 1 c. 
mushrooms, halved. Prepare white sauce; remove from heat. Add 
2 tbsp. lemon juice and 1/2 tsp. dried tarragon leaves. Pour over 
vegetables. Bake in 350° oven for 25 minutes. Serves 6. 

White Sauce: 

In 1 quart saucepan mix 1 tbsp. cornstarch, 1/4 tsp. salt and 
1/8 tsp. pepper. Gradually add 1c. milk, stirring until smooth. 
Add 2 tbsp. butter, stirring constantly, bring to boil over medium 
heat and boil 1 minute. Makes 1 cup. 


BAKED GRIT CASSEROLE | Norma LaMar 
2 Ce cold cooked grits 1 egg, beaten 
3/4 ce milk 2 tbsp. butter 


Add beaten egg to cold grits, and mix well. Heat milk and 
butter together and add to qrits. Stir well. Pour in greased 
baking dish and bake at 350° until lightly browned on top and 
set. (Knife will come out clean). 











Wisi) il Wig 
tide Mi 


pe Wal ||| RR 
le a 


C0, VO 
Seem Ex ahr Ne 





UA le 
1 


ON a a ee 
REIT Mas 


Cage gh” ES EY aa 


Rw ae 
er aE EY, 

>! 7 
BRR Sh a pale 

; a 





174 


FATTIGMAN Parvin Fairchild 
4 egg yolks 1 tbsp. cognac 

2 tbsp. sugar 2 tbsp. melted margarine 
1/4 tsp. salt 11/4 c. flour 

Rind of 1/2 lemon or 1 tsp. Deep-frying fat 


lemon rind 

Beat egg yolks and sugar until thick and smooth. Add the 
salt. Add the remaining ingredients and work the dough lightly. 
Sprinkle over the dough with a little flour, cover well, and re- 
frigerate overnight. Next day, heat up the deep-frying fat to 
350°. Take only a little dough at’a time and roll it out 
as thinly as possible, using as little flour as possible. Be 
careful not to have the dough stick to your working area. With 
the cutter, make diagonal cookies 4x1 inch. Cut a small line in the 
middle of each. Deep fry as soon as possible so they will be fluffy. 


JUMBO PIZZA SANDWICH Peggie Kellett 

1 loaf French bread 1 1b. ground beef 

1/2 c. chopped olives 6 OZ. can tomato paste 

1/8 tsp. pepper 1 can or 4 oz. fresh mushrooms 
1/4 tsp. oregano 1/8 pkg. sliced cheese 


3/4 tsp. salt 
1/2 tsp. chives 

Slice bread in half, lengthwise. Combine ground beef, cheese, 
tomato and spices and simmer 15 minutes or until meat is cooked. 
Add 1/2 olives and mushrooms and simmer 15 minutes longer. Spoon 
over french bread, cover with cheese slices and decorate with 
remaining olives and mushrooms. 


FAS® AND EASY FUDGE SAUCE Ruth Little 
1c. sugar 1 tbsp. light Karo 

1 small can evaporated milk 1 (6 oz) pkg. semi-sweet 
& stick butter chocolate chips 


Bring first 4 ingredients to boil for 1 minute. Stirring, add 


chocolate pieces and beat with egg beater until well blended. 
(CONT 'D) 
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Fast and Easy Fudge Sauce (CONT'D) 


Microwave: Place all ingredients in large glass measuring 
cup, 1 or 2 quart size. Heat on high power 1 or 2 minutes until 
it starts to boil up. Remove and stir to blend. If not smooth, 
return to microwave and heat another minute; stir. Repeat if 
necessary. 

Store in microwave proof container and to reheat return to 
microwave for 1-2 minutes until it bubbles up. 

NOTE: For a super fudge flavor, another 1/2 c. or more 
chocolate chips may be added. 


RAISIN SAUCE Janet Heath 
1/2 cc. brown sugar 11/2 tsp. dry mustard 

1 tbsp. cornstarch 11/2 ce water 

1/4 c. vinegar 1 tbsp. butter 


1/3 c. raisins (soaked) 

Combine dry ingredients and slowly add water and vinegar. 
Add drained raisins and cook over low heat until thick. Add 
butter and cook 10 more minutes. Very good on baked ham. 


CRUNCHY GRANOLA Dian Bradley 
4c. oatmeal 1 tsp. vanilla 

1c. nuts 1 ce wheat germ 

1 ce. sesame seeds 1-2 c. wheat flakes 

1c. brown sugar 1c. raisins 

3/4 c. cocking oil I ce coconut 


1/2 c. water 

Mix all except raisins and coconut. Bake at 350° for 
1/2 hour stirring often. Add raisins and coconut and bake 1/2 
hour longer. Cool and then store in air tight container. 
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POPCORN BALLS Barbara Fulp 
3/4 ce. brown sugar 3 tbsp. butter 
1/3 c. honey 


In saucepan, over low heat stir mixture until bubbles 
form around edge. Pour over 10-12 cups seasoned popcorn. Form 
into balls. 


ROCKY ROAD CANDY Beverly Birdyshaw 
2 (6 oz.) pkg. semi-sweet choco- 1 (14 oz.) can Eagle Brand 
late morsels sweetened condensed milk 
Dash salt 1 (10 1/2 oz.) pkg. miniature 
11/2 tsp. vanilla marshmallows 
1/2 c. chopped nuts (dry roasted 
peanuts) 


In saucepan, melt morsels and condensed milk with 2 tbsp. 
margarine. In large bowl, combine peanuts and marshmallows. 
Pour chocolate mixture into nut mixture and mix well. Spread 
on wax paper lined 9x13 inch pan. Chill 2 hours and cut into 
squares. 


PEANUT BUTTER BALLS Beverly Birdyshaw 
1 stick butter 11/2 boxes confectioners 


1 stick margarine 
Combine above ingredients and form into balls. 
16 oz. pkg. paraffin wax 1 large bag Nestles chocolate 
drops 
Melt above ingredients in double boiler and then dip balls 
into coat with the chocolate mixture. Great at Christmas time for 
special treats. 


COCONUT ICE CANDY Peggie Kellett 
2 ce white sugar 1/2 ce milk or cream 


Combine those ingredients and bring to a boil, stirring 
constantly, about 12 minutes or soft ball stage. 

Off the stove add 2 tbsp. butter, 1/2 tsp. vanilla, 1/2 
ce shredded coconut. 
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PECAN CLUSTERS Beverly Birdyshaw 
1 1/2 lb. chocolate kisses 1/2 ce butter or margarine 

7 OZ jar marshmallow cream 13 oz can evaporated milk 

5 ce sugar 6 ce pecan halves 


Put kisses and marshmallow cream in large bowl and set aside. 
Combine sugar, butter and milk in saucepan and bring to a boil, 
cook over medium low heat for 8 minutes. Pour over kisses and 
cream, blend well until kisses are melted and well blended. Add 
pecans and mix well. Drop by teaspoon onto waxed paper. Yield: 
12 dozen. This recipe may be halved. 


OPEN HOUSE PUNCH Julie Sharp 
1 large can pineapple juice 2 quarts soda water 

1 (12 oz.) can apricot nectar 1 quart ginger ale 

1 large can frozen orange juice 1 fifth vodka 


Mix ahead pineapple juice, apricot nectar, orange juice. 
Chill. Chili soda and ginger ale. Before serving, add the vodka to 
mixture. Stir well. Add chilled soda and ginger ale. Put in 
large punch bowl. Freeze ice blocks ahead in jello molds with 
slices of oranges and lemons in it for color. Makes 40 to 45 
punch cupse 


BISHOP 'S PUNCH Norma LaMar 


Shek Wel < an orange full of cloves and roast it in front of the Yule 
leg (or Rake in the oven) until soft and brownish. Cut. in quarters 
pour over it a quart of hot port wine, and let simmer for half an 


houre Serve in punch glasses. (The aroma is almost as good as 
the flavor). 


EVERGREEN PUNCH Norma LaMar 
2 pkgse lime Kool-aid 2 quarts water 
1 quart gingerale 2 Ce. sugar 


1 large can pineapple juice 


Mix all ingredients, except ginger ale; add this when ready to 
serve. Serves 50. Other flavors of Kool-aid can be used. 
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RUSSIAN TEA MIX Dian Bradley 
Combine the following: 

2c. tang 1 tsp. ground ¢loves 

21/2 c. sugar 2 tsp. cinnamon 

1c. instant tea 1 tsp. allspice 


1 pkg. lemonade mix 


21/2 tsp. of mixture to 1c. of hot water. Keep fresh by storing 
in air tight container. 


ENERGY SHAKE | Nell Fairchild 
1 ce skim milk 2 tbsp. wheat germ 
1 ripe banana or 1c. berries, 1 tbsp. honey 

peaches, etc. (unsweetened) 4 ice cubes 


Blend in blender until thick and smooth. Makes 1 serving 
and is 288 calories. 


THREE FRUIT. PUNCH Geri Trinkle 
2 (6 oz.) cans frozen orange 1 (46 oz.) can pineapple 
juice, thawed juice, chilled 
2 (6 oz.) can frozen lemonade, 1c. sugar 
thawed 2 (12 oz.) bottles ginger ale 
6 ¢c. cold water chilled 


Mix frozen orange and lemonade, water and pineapple juice 
and sugar. Add ginger ale and ice cubes just before serving. 
25 servings. 


OVERNIGHT BLOODY MARY'S Joan Hope 
1 (46 oz.) can cocktail vegetable Jetsp.. salt 

juice 1/2 tsp. seasoned salt 
1 (46 oz.) can tomato juice 3c. vodka 


1c. lemon juice 
2 tbsp. worcestershire sauce 

Combine first 6 ingredients; mix well. Cover and chill 
overnight. Stir in vodka just before serving. Serve over 
crushed ice. Yield: about 15 1/2 cups. 
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FESTIVE PUNCH Joan Hope 
Pour over cake of ice the following: 

2 Ce sugar 1 quart tea 

41 quart soda 2 oranges (juice and rind) 

4 quart pineapple juice 6 lemons (juice only) 

4 (6 oz.) jar cherries 1 fifth of gin 

1 quart water 1 fifth of bourbon 


Remove ice, mix well and serve. Punch can be made and kept 
over a period of time in freezer. If made in advance do not add 
soda until ready to serve. Very good for holiday entertaining. 
Serves 20 people. 


WHISKEY SOUR PUNCH Ruth Little 

1 (5th) bourbon 2 large jars maraschino cherries 
3 quarts club soda 2 tbsp. bitters 

12 oz. orange juice concentrate 4 tbsp. sugar 


12 oz lemonade concentrate 

Drain cherries; mix cherry juice, frozen concentrates (do 
not dilute), bitters and sugar. Chill. 

When ready to serve, add club soda and bourbon. Add cherries 
and ice. (Use only a portion of the cherries and save the remainder 
for same other use. Some of the cherries could be frozen in ice 
cubes and used to chill the punch.) 

Makes 33 servings. This punch is enjoyed by both men and 
womene 


FIRESIDE COFFEE Muriel Wangler 
2 ce instant cocoa mix 1 tsp. cinnamon 

2 ce non-dairy creamer 1/2 tsp. nutmeg 

1c. instant coffee 11/2 c. granulated sugar 


On medium speed in blender, blend cocoa mix, coffee and spices 
for 5 minutes. By hand, stir in sugar. 


Use 2 tsp. per regular cup. 3 to 4 for large mug. 
Makes 1 1/2 quarts. 
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23 YEARS OF DATES ON WHICH 
EASTER SUNDAY FALLS 


Year Easter Sun. 


1972 April 2 1984 April 22 
1973 April 22 1985 April 7 
1974 April 14 1986 March 30 
1975 March 30 . 1987 April 19 
1976 April 18 1988 April 3 
1977 April 10 1989 March 26 
' 41978 March 26 1990 April 15 
1979 April 15 1991 March 31 
1980 April 6 1992 April 19 
1981 April 19 1993 April 11 
1982 April 11 1994 April 3 
1983 April 3 1995 April 16 


CALENDAR FACTS 


The astronomical or solar year is 365 
days, 5 hours, 48 minutes and 46 seconds 
long. 


Leap years are those whose date numbers, 
are exactly divisible by four, except when 
they are exactly divisible by 100. But the 
years that begin a century can be leap years 
when they are exactly divisible by 400. Thus 
1900 was not a leap year, but the year 2000 
will be. 


SOLSTICE: literally ““The sun stands,’’ The 
summer and winter solstices, taking place 

about June 21 and December 21, occur when 

the sun reaches its greatest northern and south- 
ern destinations and appears for a day or two 

to stand still in its northern or southern advance.. 


EQUINOX: The spring and autumnal equi- 
noxes, about March and September 21, occur 
when the sun crosses the equator, causing 

day and night to be of equal length throughout 
the world. 


EASTER: The first Sunday after the Paschal 
full moon occurring on or after the vernal 
equinox (March 21). In the year 1818, Easter 
came at the earliest possible date, March 22. 
In the years 1886 and 1943 it came latest — 
April 25. 
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75th > 


diamond jewelry 

fashion jewelry 

pearls or colored 
gems 

textiles, furs 

gold jewelry 

watches 

silver holloware 

furniture 

porcelain 

bronze 

platinum 

sterling silver 

jubilee 

diamond 

jade 

ruby 

sapphire 

golden jubilee 

emerald 


diamond jubilee 


Anniversaries 
Jewelers’ Traditional 
clocks paper 
china cotton 
crystal, glass leather 
electrical fruit, flowers ,silk 
appliances 

silverware wooden 
wood sugar & candy, iron 
desk, pen & pencil 

sets wooden or copper 
linens, laces bronze or pottery 
leather willow or pottery 


aluminum or tin 
steel 
silk or linen 


lace 
ivory 
crystal 


china 
silver 


pear] 
coral 
ruby 
sapphire 
golden 
emerald 


diamond 


TYPICAL APPLIANCE WATTAGES 


Automatic Toasters. ./..05 6 sbi es ces 
Coffeemaker ......... 
Waffle Baker or Sandwich Grill... up to 
MENGE pou ute olailers 5 Serer 
Radio.... 


Television Set......... ae 


Built-in Ventilating Fan 


Electric Roaster.......... 


Refrigerator ...... 
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1,100 

o epentieisvene jp LO 1,000 
1,000 

yl AE eh ae we. BLOOD 
AMR ss vent (LOO 

Ae ea ee. ache. |) 200 
fete ROSES oes 100 
Sanh tana kee amt oye ol os 1,650 


ae SER race 150 


Each time your refrigerator starts, it uses 
several times this wattage just for an instant 


Automatic Hand Iron... 


Ironer.. 


BLO OR ariy ei yore hs, jose, tage be 
Table Lamp ....... 


PER ... 1,000 
PAE PANT Re NOH, Mee OW eT GSD 


150—300 


rere Mace WO 1s0 


Flourescent Light (Each Tube) .............15—40 


VacnumiCleaners 2 oi7.k2 seek Sendai... 
ES BLOC vite - pein. eee ek CED 


Pea NP re ee ran A AIT 


Portable Heater..... 
Portable Electric Fan 
Blecaric’ Bed cover 35 orca eee ae oo naa ws es 


200 


125 


HOW TO MEASURE Choosing Measuring Cups 


For Dry Ingredients: Buy 2 1-cup measur- 
ing cups, each with the 1-cup line at the rim. 
: Or for one of these cups, buy a nest oe 
7 H raduated measuring cups, consisting of a 
Measuring Dry Ingredients 4 cup, 1/3 cup, 1/2 cup, and 1 cup measure. 
Such a nest of cups makes accu rate measur- 
ing easy. 


Use a measuring cup with the 1-cup line 
even with top. Or use a nest of graduated 


a f/ 
ee 


measuring cups. Use a set of measuring 





For Liquid Ingredients: Buy a 1-cup meas- 
uring cup that has the rim above the 1-cup 
line to avoid spilling. The 2-cup and 1-quart 
measuring cups are also very convenient. 


spoons, 
Baking Powder, Salt, etc.: Dip measuring 
spoon of correct size into dry ingredient Choosing Measuring Spoons 


until full; lift out and level off with edge, 
not flat surface, of knife or spatula. 

If it’s necessary to measure half spoon- 
fuls, first measure a level spoonful; then 
divide contents lengthwise with knife, and 
push off half. 





Buy one or more Sets, attached to a ring, 
containing the following spoons: 1/4 teasp., 





“~ Brown Sugar: Roll 1/2 teasp., 1 teasp., and 1 tablesp. In a good 

out lumps with roll- set, 16 tablesp., or 48 teasp., should equal — 

ing pin. Sift. Spoon 1 cup. 

into measuring cup, 

packing firmly | 

enough to held shape. Measuring Liquids 

Milk, etc.: Set measuring cup (one with rim 
Pay above 1-cup line) on level surface, keeping meas- 

Granulated and ~ uring line at eye level. Fill cup as desired. 
Confectioners’ Vanilla, etc.: Pour extract into measuring spoon. 


Sugar: \f lumpy, 
sift. Spoon tight- 
ly into cup, level- 


ing off with edge, : 
not flat of spatula eee ee ao 6 
or knife. : FU ee 


If thick, like molasses, levei off with edge, not 
flat surface, of spatula or knife. 





a4 
r * 


Flour: 1. Sift onto waxed paper or into — >) dh 
bowl. Do not sift directly into measuring ee nes 
cup. . a 
2. Spoon sifted flour lightly into cup na PASE 40) 
Measuring Shortenings | nee 


Shortening: Scoop from can or package and bin 4 
pack firmly into graduated measuring cup. Level 
off with edge, not flat surface, of knife or spatula; 
remove from cup. 









until cup is full. Do not pack or shake. Butter or Margarine: Measure as for shorten- 
" ing. If you’re using a 1-Ib. print of butter or mar- 
_ 3. Level off with garine, each 1/4 Ib. stick equals 1/2 cup,or8 = 
hoe birt ea edge, not flat sur- tablesp. Half of a 1/4-Ib. stick equals 1/4 cup, or 
iS face of spatula or 4 tablesp. For 2 tablesp., cut. off one fourth (On 
Yop = knife, without 1/4-\b. stick. 
5 packing it down. Melted Fat: Measure before or attet melting- 


the amount will be the same. However, it’ Ss sim- 
pler to measure it after melting. 

Salad oil, often used instead of melted fat, is 
measured in a Winslet cate 4 eras c 
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: Aaa Danie ee spanner rtrieee Geis itn omer i or “pn eo tee a 
on double- e-acting | nA een SRE or re ate OF og 
; % teaspoon baking soda plus ” 
ahem CMA, & 1 “ite 2 cup buttermilk or sour milk — " 
Toya can ; uf ; ies Ae ; bes ah J 4 ay ‘ n 
butter ] cup | 1 cup margarine 

areata RNR RL AM ODORS megdonersFoetooguny hydrogenated fat plus % 
‘ae . | vo teaspoon salt v 
nay Saibaidn, Solis =o tea A cup lard plus “2 teaspoon salt i 
ae FuQogRys! S: ee % 

. Sa A See hi) ey? Se anh 2 ta saa * a Pay 4 1 

chocolate i square unsweetened = 3 blespooasic cocoa plus We 
4b j atorn ey a, erie | Veta pe ere To tablespodmshartenineay’ hg 
, 13 Rainy feos m0 Wy ‘ ¥ iu i 
ra | 4 i 
fis on cream 1 cup coffee cream. = 3 tablespoonssbuttempitisy s. - oi 
fae ; sia ie cup milk : 
U F 8 oe an ae j mY 
ERE ME De ec eee etary if 
at cup heavy ¢ cream Vy cup butter plus yi 
ee ie cup Ase i 
Bada see dion ce ae blip, 20: gro, t : 
eggs 1 whole egg sil eta’ oan Beis i: 
er ee PEA uy | peme es cv boule hi it 
PS Momento ae ( a cy ; ; @ 
1 tablespoon © Y, tablespoon cornstarch or ‘3 
alt 70 frit ‘i ba iteans 2 SolbeSPON RELI A tapioca - i” 
1 iiss), hed ne . | cee Bade ’ hie) ie 
: Py Lh ¥ 
ou Ad cup all purpose Mi we u cup plus 2 tablespoons cake flour i 
cmes ) )-cup cake flour Yz cup all purpose flour. Py, 










ate L cup self- rising Eee Walt cup flour, omit baking powder and salt — 
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THE MOST USUAL WEIGHTS AND MEASURES 


A pinch 


1 tablespoon 


4 tablespoons 


8 tablespoons 


12 tablespoons 


cup of liquid 


cups of liquid 


cups of liquid 


pints of liquid 


quarts 


quarts 


16 ounces 


14 teaspoon or less 
3 teaspoons 

14 cup 

7, cup 

34 cup 

% pint 

1 pint 

1 quart 

1 quart 

1 gallon 


1 peck, such as apples, 
pears, etc. 


1 pound 





_ SEASONING GUIDE — 


Get acquainted with spices and 
herbs. Add in small amounts, 4 
teaspoon for each 4 servings. Taste | 
before adding more. Crush dried 
herbs or snip fresh herbs before 
using. If substituting fresh for 
dried, use 3 times more fresh herbs. 


Appetizers, Soups 


CRANBERRY JUICE: Add cin- 
namon, allspice, and/or cloves. 
Serve hot or chilled. 


FRUIT COCKTAIL: Try adding 
mint or rosemary 


, 
A 


STUFFED CELERY: Mix caraway 
seed with cream cheese; fill celery. 
Dash with paprika. 


TOMATO COCKTAIL: Add 4 


teaspoon dried basil, per cup. 


CHICKEN SOUP: Add a dash of 
rosemary, tarragon, or nutmeg. 
Sprinkle paprika atop for color. 


CLAM CHOWDER: Add a dash 
of caraway seed, sage, or thyme. 


CONSOMME: Dash in basil, mar- 


joram, Savory, OY tarragon, 


FISH CHOWDER: Add _ bay 
leaves, curry. powder, or dill. 


MUSHROOM SOUP: Season with 
curry, oregano, or marjoram. 


ONION SOUP: Add marjoram. 


OYSTER STEW: Lightly add 
cayenne, mace, or marjoram. 


POTATO SOUP: Dash with mus- 
tard or basil. Top with snipped 
chives or parsley. 


SPLIT-PEA SOUP: Add. dash 
basil, chili powder, or rosemary. 


TOMATO SOUP: Dash in basil, 
dill, oregano, sage, or tarragon, 


VEGETABLE SOUP: Try all- 
spice, oregano, sage, or thyme. 


Breads, Pasta 


BISCUITS: Add caraway seed, 
thyme, or savory to flour. Serve 
with meat. 


BREAD: Make each loaf a sur- 


prise by adding caraway seed, 


cardamom,or poppy seed. 


COFFEE CAKE: Mix crushed ani- 
seed in batter. For variety, sprinkle 
cinnamon-sugar mixture atop or 
add poppy seed filling. 


CORN BREAD: Add poultry sea- 
soning or caraway seed to dry in- 
gredients. Be adventuresome, add 
’% teaspoon rosemary to batter. 
| 

CROUTONS: Toss toast cubes in 
melted butter seasoned with basil, 
marjoram, or onion salt. 

DOUGHNUTS: Add 


mace Or 


nutmeg to dry ingredients. After 


frying roll in cinnamon sugar. 


DUMPLINGS: Add thyme or 
parsley (fresh or flakes) to batter. 


MUFFINS: Blueberry—add dash 
of nutmeg to dry ingredients. 
Season plain muffins with caraway 
seed or cinnamon. 


NOODLES: Butter, then sprinkle 
with poppy seed. 


ROLLS: Add caraway seed. Or, 
sprinkle with sesame seed. 


SPAGHETTI: Toss with butter, 
Parmesan, and snipped chives. 


WAFFLES: Add poultry season- 
ing to batter, serve with creamed 
chicken. Or add cardamom to 
honey; pour over waffles. 


Freeze fresh herbs and enjoy 
them all winter long. Wash, then 
blanch the herbs in boiling water for 
10. seconds. Chill in ice water 1 
minute; pat dry. Package in small 
moisture-vaporproof bags or foil; 
seal; label. Freeze. Use while frosty. 





Eggs, Cheese 


BAKED EGGS: Sprinkle dash of 
thyme or paprika over the top. 


CREAMED EGGS: Add mace. 
DEVILED EGGS: Add 


seed, cumin, mustard, 
chili powder, or curry powder. 


celery 
SaVOrY, 


OMELET: Try with dash of mar- 


joram or rosemary (go easy!). 


SCRAMBLED EGGS: Sprinkle 
lightly with basil, thyme, rose- 
mary, or majoram. Add season- 
ings near the end of cooking. 


SOUFFLE: Add 4 teaspoon mar- 


joram to 4-egg souffle. To cheese 


souffle, add basil or savory. 


CHEESE .CASSEROLES: Spark 


with dash sage or marjoram. 


CHEESE FONDUE: Try adding 
a dash of basil or nutmeg. 


CHEESE RABBIT (rarebit): Try 
with mace or mustard. 


CHEESE SAUCE: Add mustard 
or a dash of marjoram or thyme. 


CHEESE SPREAD: Blend sage, 
caraway seed, thyme, or celery 
seed into melted process cheese. 


COTTAGE CHEESE: Blend in 
chives or a dash of sage, caraway 
seed, dill, anise, or cumin. Prepare 
several hours ahead of time. 


CREAM CHEESE: Blend in curry 
powder, marjoram, Caraway seed, 
or dill. Sprinkle, paprika or 
cayenne atop. Use as celery filling 
or appetizer spread. 
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These charts based on the average calorie needs for individuals of specific height and frame. Your individual calorie 
needs may fluctuate 10% above or 10% below these averages depend 


inactivity. ) 


It takes a loss of 3500 calories to lose one pound. If you eat 500 calories less a day than your body requires, you 
should lose a pound every seven days. The reverse also applies for gaining one pound. Adding 3500 calories over 
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DAILY CALORIE NEEDS FOR WOMEN 


SMALL 
FRAME 


1635 
1665 
1695 
1740 
1785 
1845 
1890 
1950 
2010 
2055 
ZiN5 
rast ge. 
2220 
2265 


DAILY CALORIE NEEDS FOR MEN 


SMALL 
FRAME 


1845 
1890 
1950 
2010 
2045 
Zui 
2415 
£232 
2295 
Tas) 
2430 
2505 
2995 
2670 


caloric needs will add one pound of weight. 


MEDIUM 
FRAME 


Pea) 
1770 
1800 
1845 
1875 
1950 
1995 
2040 
2130 
2175 
Ao 
2295 
2340 
2415 


MEDIUM 
FRAME 


1965 
2010 
2070 
2130 

Wars 

235 
2310 
2370 
2430 
2490 
2565 
2640 
2730 
2805 


LARGE 
FRAME 


1845 
1890 
1935 
1995 
2040 
2100 
2145 
2220 
2280 
2340 
2400 
2460 
2505 
2580 


LARGE 
FRAME 


2085 
2130 
2209 
2265 
2525 
2400 
2460 
6 2a) 
2595 
2670 
DEAD 
2820 
2910 
3000 


ing on your metabolism and activity (or 


BUTTER KNIFE 








| in 

i i 
DINNER = DESSERT ~—SFISH TEA FRUIT BUTTER DINNER DESSERT _——*FISH SALAD OYSTER ICE CREAM 
KNIFE KNIFE KNIFE KNIFE KNIFE SPREADER —- FORK FORK FORK FORK. FORK FORK 






GRAVY LADLE 


CREAM OR 


MAYONNAISE 


SUGAR TONGS 
BUTTER 
PICK LADLE 
y “4 , 
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a SALAD COLD OLIVE LEMON SALAD OR PRESERVE TABLE OLIVE SUGAR BONBON SALT 
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- JELLY 
SERVER 
ICED TEA DESSERT soup CREAM SOUP BOUILLON TEA ORANGE COFFEE SALT 
SPOON SPOON SPCON SPOON SPOON SPOON SPOON SPOON SPOON PIE CAKE CHEESE 


(INDVL,) SERVER SERVER SERVER 


1. Knife sizes refer to the length of the blade. Other parts are named in 
the diagram. The number of rivets reveals the length of the tang; in full- 
tang construction it runs entirely through the handle for extra strength. 
Styles and names may vary slightly among manufacturers. 


SWAGE BACK eariirs RIVETS 





EDGE HEEL BUTT 





2. Utility knife, 6 or 7 inches. Use when paring knife is too small. Edge 
also made scalloped or serrated. 

3. Bread knife, 8 inches. The scalloped edge won't crush even such very 
soft foods as sponge or angel-food cake. 

4. Cold slicer, 10 inches; sometimes called a ham slicer. Its long, nar- 
row blade cuts easily through cold fat. 


\/ 


5. Paring knife, 3 or 3% inches. Indispensable for dozens of kitchen 
chores: pecling. seeding, piiting, ete. 

6. Grapefruit knife. 3 inches, with curved biade, usually has at least 
one serrated or scalloped edge. | 

7. Boner, 6 inches; also called a trimmer. Special tapered edge for boning 
ham or leg of lamb, fileting fish, etc. 

8. Hot slicer, 8 or 12 inches. Most commonly used for carving roasts and 
other hot meats and poultry. . 

g. Cook’s knife, § inches, or French or chef’s knife, 10-12 inches. Handle’s 
position gives knuckle space for chopping. (See below). 

When buying knives, the quality of the steel used in the blade is the most 
important feature. Generally, the higher the price of the cutlery, the better 


the blade. 


TABLE OF EQUIVALENTS 


FOOD 


apples 


bread crumbs 


cabbage 

cheese 

Piccries 
crackers, graham 


crackers, soda 


cranberries 
cream, whipping 


dried raisins, currants 


QUANTITY 


1 


medium 


3 to 4 slices bread 
1 slice bread 


pound 
pound 


quart 


pound 
cup 


pound 


I cup sliced 


1 cup dry crumbs 
¥%, cup soft crumbs 


4 cups shredded 
1 cup shredded 

2 cups pitted 

I cup fine crumbs 


1 cup coarse crumbs 
1 cup fine crumbs 


3 to 3% cups sauce 
2 cups whipped 


3 cups, seedless 


2% cups, seeded 


dates pound 2'4 cups, chopped 


dry beans _— 1 cup 2% cups cooked 


1 cup 
1 cup 
1 cup 


eggs medium 

medium egg whites 

to 14 medium egg yolks 
4 cups 


flour pound sifted 


lemon 2 to 3 tablespoons juice 


macaroni, spagtietti, noodles 4 cups cooked 


pound 


ounces 1 cup 
ounces 1 cup 
ounces 1 cup 
ounces cup 
ounces cup 


nuts, peanuts 
pecans, chopped 
halves 

wainuts, chopped — 
halves 

cup chopped 


onion medium 


orange 4 to '% cup juice 
rice cups cooked 
rice, precooked cups cooked 


sugar, brown cups firmly packed 
confectioners’ cups sifted 
granulated cups 





| (unstuffed) (unstuffed turkey) (stuffed turkey) 
6 lbs. 2 hrs. : 2 hrs. 30 mins. 
7 Ibs. 2 hrs. 5 mins. | 2 hrs. 40 mins. 
8 lbs. © | 2 hrs. 10 mins. 2-hrs. 50 mins. 
9 lbs. - 2) rss 1) ined 3 hrs. 
10 Ibs. | 2 hrs. 30 mins. | 3 hrs. 20 mins. 
11 lbs. | 2 hrs. 45 mins. 3 hrs. 40 mins. 
















TIMETABLE FOR ROASTING TURKEYS 


WEIGHT ROASTING TIME ROASTING TIME 


12 lbs. 
13 Ibs. 
14 lbs. 3 hrs. 4 hrs. 
15 Ibs. 3 hrs. 5 hrs. 
16 lbs. 4 hrs. | 5 hrs. 20 mins. 
17 lbs. 4 hrs. 15 mins. © 5 hrs. 40 mins. 
18 Ibs. 4 hrs. 30 min. = 6 hrs. 


3 hrs. 
a OLS. 


4 hrs. 
4 hrs. 












20 
40 


mins. mins. 









mins. 





mins. 







mins. 











19 lbs. | 4 hrs. 45 mins. 6 hrs. 20 mins. 
20 Ibs. 5 hrs. 6 hrs. 40 mins. 
Ds Shlbs. 5 hrs. 15 mins. : 7 hrs. - 










22 lbs. 5 hrs. 30 mins. — 7 hrs. 20 mins. 


TO DEFROST A TURKEY IN THE 

| REFRIGERATOR 
WEIGHT OF TURKEY DEFROSTING TIME 
4 to 10 pounds 1 to 2 days 
10 to 20 pounds 2 to 8 days 
20 to 24 pounds | 3 to 4 days 
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CARVING A PORTER- 


_ HOUSE STEAK 


Top left: Place steak on a hot 
platter. 

Top right: Cut out the bone. 
Right: Cut wedge-shaped strips 
from the outer edge to the place 
where the bone was removed. 
Serve each person some of the 
choice tenderloin (inside the 


, bone) : 


CARVING A ROLLED 
RIB ROAST 


Place the roast on a hot platter 


with the larger cut surface 


down. 

Cut a thin slice across the grain, 
Starting from the right side; cut 
the cords one at a time as the 
roast is sliced down to them. 


Remove slices to a serving plate 
as they are cut. 





THREE MEALS FROM ONE CUT OF MEAT 


J}. Stew 

Cut the round end of the 
roast into cubes for a beef 
and vegetable stew 


A. POT ROAST 





Three fresh-cooked 
meals from one 
pot roast of beef 





2. Pot Roast 


Leave the center for a 
pot roast 





3. Swiss Steak 


With a sharp knife split 
the remaining piece to 
make Swiss steaks 


Cut into three pieces 
along dotted lines 














1. Barbecued Backbones 


Ask your butcher to saw through the ribs 
high enough to leave an inch. thick layer 
of meat on the backbones. Ask him to 
chop these backbones into serving-sized 
pieces. Cook as you would spareribs 


C. LOIN ROAST 


Three fresh-cooked 
meals from a pork 
loin roast (rib-cut) 





2. Chops 


Cut a few chops from the remaining 
piece by slicing between the ribs 





Study the dotted lines 
carefully so that you can 

explain to your butcher 
how you wish the meat cut 


3. Roast 
Roast the remaining piece 


sae 2 pei ng = 2  \Yi 
. b= : i : Hy - 
B. LEG OF LAMB 
How to get steaks, : 
a roast, a stew from | 
one leg of lamb 
. a 2. Roast 
es ie “Gy f z Ke rr 
bei te, Loo y Yon 
hip >} by RZ Piety, . 
Buy a full-cut leg of lamb. 3. Stew or Casserole 
Ask your buicher to cut off a Cut the meat from the shank 
few steaks, and to cut through inioicubes les tonaninch 
the shank, leaving about a — stew, a curry, or shish kebob 
pound of meat on the bone 
+ Hy, ga 
eas i 
3) as 
~<a 





CARVING A CROWN ROAST OF LAMB 


The roast is ready for the carver. Cut between the ribs. Remove individual 
chops to serving plates. 


CARVING A LOIN 
ROAST OF PORK 


Ask the butcher to loosen the 
backbone by sawing across the 
ribs close to the joining with 
the backbone. 


Cut the backbone away from 
the cooked roast in the kitchen 
ready for the carver. 


Cut the slices close to the ribs; 
for each slice that has a rib 
bone, there should be a bone- 
less slice from the space be- 
tween the ribs. 








_ 
3s 


CARVING A 
HAM 


Place ham on plat- 
ter with the fat side 
up and the shank 


- on the~ carver’s 


right. Cut several 
slices parallel to the 
length of the ham 
on the side near the 


carver. 


oe 


4. 


Turn the ham so 
that it rests on the 
cut surface; cut a 
small wedge from 
the shank end. Cut 
thin slices down to 
the leg bone. 


Cut along.the bone 
and free the slices. 


For more servings, 


turn the ham back — 


~ to its original posi- 


tion and slice at 
right angles to the 
bone. ry 


VEAL 


_ Retail Cuts _._Wholesale Cuts Retail Cuts 


4 























Standing 
Rump Roast Rump Roast Ae ! 
Eee est o1-Bibise' al ae Round Hind Shank 
: Graise or Cook in Liquid 
ns i 
ee | 
ie ] 
6 







Si loin 
. Steak eS 
i pS 


Chop 






Round Leg (Round) 
Steak (Cutler) Center-Cut Roast? 
— Braise or Panfry——— @ —Roast or Braise ——— 


pole 


_ , rm 


“ i f 


= Braise or Panfry 








Scallops | Rosettes 
Braise or Panfry 






Breas? 





Roast, Braise, Cook in Liquid 






Legs 


— Breise or Panfry 











Riblets | Stew Meat 
Braise or Cook in Liquid 





ULL iTrip PNiyy - ge 
Fore Shank Patties 
Braise, Cook in Liquid @— Braise oc Pantry — 





' re 
; Shoulder Roast | 
——Roest ev Bruise 





_ City Chicken ; 
© —Breise, Pantry —— 





LAMB 


«Wholesale Cuts Retail Cuts 


Retail Cuts 

















Boneless 
Sirloin Roast 





Leg of Lamb 
(Three cute from one leg) 
——Regst -@-Broil, Panbroil, Pantry -@ -Braise,— 
Roast 





Rib Chops 


Cer | 


Crown Frénched 
Roast Rib Chops 


——=—— Reest @— Broil, Panbroil, Pantry — 





English Rolled Loin 
Chop Chop Roast 
—— Broil, Panbroil, Panfry- @ —— Reast —— 





: 
A 4 


Square Cut apps s 


Shoulder LEE 





Patties 


Broil, Panbroil, P —- Bak 
Arm Chop Blade Chop. ent ey antry— @ cas? (Bake) —— 


Broil, Panbroil, Roast Broil, Ponbeoil, 
—_. Pantry, Braise e——- Pantry, Broise_ 











Riblets Stew Meat 
a7, Braise or Cook in Liquid 
Cushion Saratoga 
Shoulder Chops 
Reast @ — Broil, Panbroil— 








Panfry, Broise 











Rolled Breast Breast 
Boneless 
Shoulder Shoulder Chops Braise or Reest 
-—Reast, &keaise—® Broil, 


Panbroil, Pantry, Braise 









-_= J sre ag e 4 
ey) BED Mock Duck 
==> : sgt Re <S te a nnn Fg: 3h 


Neck Slices 
———- Braise, Cook in Liquid. 








BEEF 


Wholesale Cuts 




























Retail Cuts 





Ground Beef Heel of Round 

Roasé (Bake), Broil, @ ——8raise or 

Panbroil, Panfry, Cock in Liquid 
Broise 


Round Steak Top Round BottomRound 
(Swiss Steak) 
Braise 





Braise ~ 


Nees 
Ses om, 
yu ae 


ac Nae sily 
Rolled Rump Standing Rump 


Braise or Roas} 



























Hind Shonk 


-—— Cook in Liquid (Soup) or Braise 








Rolled Flank Flank Mect 


Braise or Cook in Liquid 











Sirloin Steak Pin Bone Sirloin Steak 
Broil, Panbroil, Panfry 






Flank Steak Flank Steak 
Fillets 


Braise 


Porterhouse T-Bone 


Steak Steak 





Broil, Panbroil, Panfry 





Plate Rolled Short 





“Boiling” Beef Plate Ribs 


Eraise or Cook in Liquid 


Standing Rolled Rib 
Rib Roast Rib Roast Steak 


Roast ————__—- @ = Broil, Panbroil, 
Panfry 











Brisket Corned Beef 
Braise, Cock in Liquid—@-Cook in Liquid 





Shopic: Cross Cut 
~ Knuckle Fore Shank 


riangle BonelessChuck Shoulder 
Pot-Roast Pot-Roast Fillet 








Cook in Liquid (Soup) Pipes A 





English Cut Arm Pot-Roast Arm Steak Rolied Neck Boneless Neck 


Braise 





Braise or Cook in Liquid 





ROASTING TIME AND 


¥ 


Approximate 


Weight 
(Pounds) 


Beef 


Standing Rib 
Standing Rib | 
Rolled Rib 


Rolled Rump 

Sirloin Tip 

Rib Eye or Delmonico 
(Roast at 350°) 


Tenderloin, whole 
(Roast at 4259) . 

Tenderloin, half 
(Roast at 4259) 


- Veal — 

Leg 

Loin 

Rolled Shoulder 


Fresh Pork 


Loin, center 

Loin, half 

Loin, blade Q 
Loin, center; rolled 
Boston Shoulder 
Picnic Shoulder 

Leg (fresh ham) 

Leg, half (fresh ham) 


OQeuoubpww ow 


tO ot ee te et rt 
7o+000000 
NO MORANH 


Smoked Pork 


Ham (cook-before-eating) — 
whole 
half 
shank or butt 

Ham (fully-cooked) 
whole - 
half 
whole, boneless 
half, boneless 

Picnic Shoulder 
(cook-before-eating) 


Lamb 


Leg, whole 

Leg, half 

Square Cut Shoulder. 
Rolled Shoulder 





10to14 


TEMPERATURE CHART 


Internal Temperature 


on Removal 
from oven 


140° (rare) — 
160° (medium) 
170° (well done) 
140° (rare) 

160° (medium) 
170° (well done) 
140° (rare) 
160° (medium) 
170° (well done) 
150° to 170° 
150° to 170° 
140° (rare) 

160° (medium) 
170° (well done) 


140° (rare) 


140° (rare) 


1609 
160° 
160° 


135° to 140° 
135° to 140° 
135° to 140° 


| 135° to 140° 


170°. 


175° to 180° 
175° to 180° 
175° to 1800 


175° to 180° 


4 


Approximate 
Cooking Time 
(Total Time) 


2 1/4 to 2 3/4 hrs. 
2 3/4 to 3 1/4 hrs. 
3 1/4 to 3 1/2 hrs. 
2) 3/4 tovS NeSiinntt 


3 to 3 1/2 hrs. 
3 3/4 to 4 hrs. 


3 1/4 to 3 1/2 hrs. 


33/4to 4 hrs. 


41/2to43/4hrs. | 


2 to 2 1/2 hrs. 
2 to 2 3/4 hrs. 


11/2 to 1 3/4 tees 


1 3/4 hrs. 
2 hrs. 


45 min. to 1lhr. | 


45to5Omin. 


2 3/4 to 3 3/4 hrs. 


2.1/2 to 3. hrs, 


31/2 to 3 3/4hrs. | 


2 1/2 to 3 hrs. 


31/2 to 4 1/4 hrs. 


2 1/4 to 2 3/4 hrs, 
2 1/2 to 3 hrs. 


veers hrs. 


2 to 4 1/2 hrs. a 


3 1/2 to3 3/4 eee 


3 to 3 1/2 hrs. 
2 3/4 to 3 hrs. 
2 A/2'to. 3:hrs.* 





Lb wthe 





CARVING A 
STANDING RIB 
ROAST 


Ask the butcher to 
saw off the short 
ribs and to saw 
between the ribs 
and the backbone. 
Place the roast on 
the platter with the 
larger cut surface 
down and the ribs 
to the carver’s left. 
Insert the fork be- 
tween the two top 
ribs; cut slices from 
1/8 to 1/4 inch thick. 


Cut close along the 
rib with the tip of 
the knife, thereby 
freeing the slice. 


Lift each slice 

to the side until 
enough have been 
cut for all. 





CARVING A 
LEG OF LAMB 


Place roast before 
carver with shank 
bone at right and 
the thick, meaty 
portion on the far 
side of the platter. 
Cut a few’ slices 
from the near thin 
side. 


2, Turn the roast to 
rest on the flat cut 
surface; starting at 
the shank end, slice 
down to the bone. 





3, Cut parallel to 
bone to release the 
slices. : 


a 
LPA | 
a 


Tene 





ie ery 
Hi Hak ye 
Ret tar 






il Cuts 




















Pvenderloln | 
French ed ihe Whole 





(Burt Half) (Shank Half) 
RNowst (Bake), Cook in liquid 








/ Hom Butt Center 
Slice Ham Slice 
Broil, Panbreil, Panfry — 


an ‘Style | Bacon Elin Chop 
| , Panbroil, Pantry — ek. 





Fresh Ham Rolled Fresh Han 


Roast Roast 
~ Roast 





: “bein Roast 
Rrenies Cut 





Bacon Salt Pork 
Broil, Panbroil, Panfry, Cook in Liquid 











Spare Ribs 
—— Roast (Bake), Braise, Cook in Liqvid 








Fresh its “aa 
Picnic Shoulder Picnic Shoulder 
———— Roast — @ —~Reast (Bake), Cook in Liquid Gr 





“Cushion Rolled Aor 
_ Picnic Shoulder - Ricnic ehouulsrah " “a ; 


= ae 





Srorace Tumse Gume For MEAT 
(kept in cold refrigerator at 36° F. to 40° F.) 





MEAT STORAGE MEAT STORAGE 
( Uncooked, loosely LIMIT FOR (Uncooked, loosely Limir FOR — 
covered ) MAXIMUM covered ) MAXIMUM 
QUALITY QUALITY 
1. BEEF VEAL 4 
Cormed beef 7 days Chops and steak 4 days 
Hamburger 2 days Roast 5 to 6 days 
Pot roast _ 5to6 days Stew meat 2 days 
Short ribs 2 days é 
Standing rib roast 5 to 8 days VARIETY MEATS 
Standing and rolled 5 to 6 days Brains i day 
rump and sirloin tip Heart 2 days 
Steak 3 to 5 days Kidney 1 day 
Stew meat 2 days Liver, sliced 2 days 
Tenderloin 3 to 5 days _ Sweetbreads, cooked 2 days 
Tongue, fresh 2 days 
- Tongue, smoked — 7 days: 
2. PORK (fresh) COOKED, LOOSELY COVERED 
Chops 3 days Franks ng patel gaa 
Pork sausage 2 to 3 days oa é. ee to o days 
Ham or Picnic 7 days 
Roast 5 to 6 days Lef 4 ds 
Spareribs 3 days tover : meat Mes 
Knuckles or hocks 3 days SLICED READY-COOKED 
Re Dry sausage 1 to 2 weeks 
. | Liver sausage 2to3 days — 
3 gous, BACON (cured pork) Luncheon meat 3days — 
Half hara . 5 7 days Meat loaves 3 to 4 days 
ays Pah i oh tty 
SURO Ham eee Semidry. sausage 7to8days — 
Sliced ham 3 days UNSLICED READY-COOKED 
Picnic 1to2 weeks Bologna | 4 to 6 days. 
eae and semidry sausage 2to3 weeks © 
Shank . 2days — 
4. LAMB Stew meat na days -"% 
Chops _ Sdays Liver sausage  4to6days — a 
Roast 5 days Meat loaves  4to@6days —s 
ut he 
lve hie 


et LOW- CALORIE: FOODS 


(Good For Dieting) 


Calories 

AN ant te ee ee a ee 100 
gE Sie Do a cc Rl 3 
a rin ase ee ee 00 
et eet ee ee 00 
eee eee ic Stains) 2 5 
~ BAMBOO SHOOTS (2/73 cup)___——SsS—O 
eam ete ce 100 
PBEANS = GREEN ORWAX (Iscup) 2-25 
eer Sect) 
BEE Pree AN itAverage) 
ih Pereots tt cup) 0 
ye yy ee 85 
Pere teeter (AC Cisp)) oo 
EN LACT SENT 5) eee cP cc a rr 
OT LONE CN i cr a 
CUCL a Se 1 
ats eee Me NEC UIT 
Pak eer st ROU aiuctip)yo ee 60) 
iat ey aOlacup)e ee AO 
CAL PS OLVER CAVE toerV. pee 60 
CANT AP OUPE (bmea ee 8 
Petal os | os CY ALOU RUG CoSG a OE 

2 FEN TSE Sc yrere) ee OU A) et a2 
(OE OU ENE 2 SS rrr F | 
CaN UOT (othe Sea ae a re Ree | | 
LLG AG OU STORET kc Gp Sie Re 
Rei ye eOted ye 100 
oe yu hice Blas 11 .\ GG) [malaiinane scot see eae Seg A) 
CHIGweNeBRO THC cup). eh 85 
Oars iicAverage serv.) 00 
eel S (ere lip) zartee wt en 
Be nr CEES E.(h cup) ieee Be FO 5 
OLS ASAE ns TEES CS ae ae ae Pane <1 |) 
rN rou es. Up) ee ee AS 
Ben UELION GREENS (2 cup) 2-50 
re ree lay Wed, Lo Cup ee eee 
RA eA AVILA 2S es SO 5 
CAA VAES PITAL te a ee ee ee A De ee dg 
RO heart) ieee ree Sane) () 
FINNAN HADDIE (Average serve) ————_ 25 

See LOUNDER (Average serve) 5 00 
_ FRUIT COCKTAIL (Fresh) (Average serve) —_______75 
GELATIN (Unsw.) (Average serve) —____ OO 
SCRAPE PKU. (small) 22 ee ee 50 
NGA RG LR) a Sam SRE eat ae SE | 
eC Cyne yee 0 
PUA OCH OUAVerave Serve) et ON) 

; Ria isk ieGavenase Serve). 


HONEY DEW MELON (4 average) 2. 3.69 


KALE (1 cup) 
KOHLRABI (1 cup) 
LAMB (Lean) (Average) 
LEEKS (Average piece) 
LEMON (1 med) 
LETTUCE (4 head) 
LIME (1 med) 

LOBSTER (Average) 
LOGANBERRIES (‘4 cup) 
LOW CALORIE SODA 
MUSKMELON (‘2 med) 
MUSHROOMS ('% cup) 
MUSSELS (12) 
MUSTARD (1 Tbsp) 
BREAST OF LAMB (Average) 
OKRA (1 cup) 

ONION ( 1 large) 
ORANGE (1 med) 
ORANGE JUICE (Unsw) (6 02.) 
OYSTERS (12 med) 
PARSLEY (1 Tbsp) 
PARSNIPS (1 large) 
PEACHES (1 med) 
PEARS (1 med) 
PEPPERS (Green) (1) 
PERCH (Average serve) 
PICKLES 

PIKE (Average serve) 
PIMENTOS (1 average) 
PINEAPPLE (1 cup) 
PLUMS (1) 

POT CHEESE ('2 cup) 
RADISHES (7) 
RASPBERRIES (‘4 cup) 
RHUBARB (1 cup) 
RUTABAGA (‘2 cup) 
SAUERKRAUT (‘2 cup) 
SCALLOPS (Average serve) 
SHRIMP (10 average) 
SKIM MILK (1 cup) 
SPINACH ('% cup) 
SQUASH (‘4 cup) 
STRAWBERRIES (1 cup) 
STRING BEANS (1 cup) 
TANGERINE (1 large) 


~ TOMATO JUICE (1 cup)— 


TOMATOES (1 med) 
TURNIP GREENS (1 cup) 
TURNIPS (1 cup) 


Calories 


50 


200 
50 
50 


50 


Main Dish Relish Plates 





The sketch above indicates one practical arrangement for a buffet. In 
this arrangement, guests move from left to right. Often the beverage 
is on a separate table or is served after guests are seated. . 


‘Male — Guest of honor 


Vegetables 


Host Hostess 


© 

Meat Platter ie) 
® 

fe) 





Female — Guest of honor 


O) 


The seating arrangement above would be suitable for a dinner party. 
If the hostess is serving and clearing the table, her seat may be nearest 


to the kitchen entrance. In the arrangement shown, the host will serve 
the main course and pass the served plates to the guests, ; 





; Cheese 


American, 
Cheddar i: 


Blue; 
Gorgonzola, 
Roquefort 


Brick 
Brie (bree) 


Camembert 
(kam’ em bear) 


Cottage 
Cream 


Edam, 
Gouda 


Liederkranz, 
Limburger 


Mozzarella, 
Scamorze 


Muenster 
(mun’ stir) 


Parmesan, 
Romano 


Port du Salut 


(por du sa tw’) 


Provolone 
(pro vo lo’ nee)’ 


Swiss 


Process | +: 
cheeses 


CHEESE GUIDE 


How it looks and tastes 












Favorite all-around cheeses. Flavor varies 
from mild to sharp. Color ranges from 
natural to yellow-orange; texture firm to 
crumbly. 


Compact, creamy cheeses veined with blue 
or blue-green mold. Sometimes crumbly. 
Mild to sharp salty flavor. (Sulton is similar, 
but like a blue-veined Cheddar.) 







Medium firm; creamy yellow color, tiny 
holes. Flavor very mild to medium sharp. 
















Similar to Camembert, but slightly firmer. 
Distinctive sharp flavor, pronounced odor. 





Creamy yellow. with thin gray-white crust. 
When ripe, it softens to the consistency of 
thick cream. Full, rich, mildly pungent. 


Soft, mild, unripened cheese; large or small 
curd, May have cream added. 






Very mild-flavored soft cheese with buttery 
texture. Rich and smooth. Available 
whipped and in flavored spreads. 











Round, red-coated cheeses; creamy yellow 
to yellow-orange inside; firm and smooth. 
Mild nutike flavor. 





Robust flavor and highly aromatic. Soft and 
smooth when ripe. Liederkranz is milder 
in flavor and golden yellow in color, Lim- 
burger is creamy white. 






Unripened. Mild-flavored and slightly firm. 
, Creamy white to pale yellow. 









Between Brick and Limburger. Mild to 
mellow flavor, creamy white. Medium hard, 
tiny holes. 





Sharp, piquant, very hard cheeses. Come in 
shakers grated. (Parmesan is also available 
shredded.) Or grate your own. 





Semisoft, smooth, and buttery. Mellow to 
robust flavor between Cheddar and 
Limburger. 













Usually smoked; mild to sharp flavor, Hard, 
compact, and flaky. Pear or sausage shaped. 





Firm, pale yellow cheese, with large round 
holes. Sweet nutlike flavor. 





A blend of fresh and aged natural cheeses, 
pasteurized and packaged. Smooth and 
creamy; melts easily. May be flavored. 


How to serve 


In sandwiches, casseroles, souffles, and 
creamy sauces. With fruit pie or crisp 
crackers; on a snack or dessert tray with 
fruit. 


Crumble in salads, salad dressings, dips. De- 
licious with fresh pears or apples for dessert. 
Blend with butter for steak topper. Spread 


on crackers or crusty Frenchor Italian bread. 


Good for appetizers, sandwiches, or des- 


serts. Great with fresh peaches, cherries, 
or melons. 


Serve as dessert with fresh fruit. Be sure to 
eat the thin brown and white crust. 


Classic dessert cheese —serve at room tem- 
perature with fresh peaches, pears, or 
apples, or with toasted walnuts and crackers. 


Used in salads, dips, main dishes. Popular 
with fresh and canned fruits, 


Adds richness and body to molded and fro- 
zen salads, cheesecake, dips, frostings, sand- 
wich spreads. Serve whipped with dessert. 


Bright hub for dessert or snack tray. Good 
in sandwiches or crunchy salads, or with 
crackers. Great with grapes and oranges. 


Spread on pumpernickel, rye, or crackers. 
Team with apples, pears, and Tokay grapes. 
Serve as snack with salty pretzels and coffee. 


Cooking cheese. A “must” for pizza, lasagne; 
good in toasted sandwiches, hot snacks. 





Use in sandwiches or on snack or dessert 
tray. Good with fresh sweet cherries and 
melon wedges. 


Sprinkle on pizza, main dishes, breads, 
salads, soups. Shake over buttered popcorn! 


Dessert cheese —delicious with fresh fruit; 
great with apple pie. Good for snack tray. 


Use in Italian dishes, in sandwiches, on 
snack and appetizer trays. 


First choice for ham-cheese sandwiches, 
fondue. Good in salads, sauces, as a snack. 


Ideal for cheese sauces, souffles, grilled 
cheese sandwiches, in casseroles. Handy for 
the snack tray, too, 





Stir 





Beat 


TERMS USED IN RECIPES 


Bake — To cook covered or uncovered in an oven 

or oven-type appliance. For meats cooked uncovered, 
it’s called roasting. 

Baste — To moisten foods during cooking with pan 
drippings or special sauce to add flavor and prevent 
drying. 

Beat — To make mixture smooth by adding air with 

a brisk whipping or stirring motion using spoon or 
electric mixer. 

Blend — To thoroughly mix two or more ingredients 
until smooth and uniform. 

Boil — To cook in liquid at boiling temperature (212 
degrees at sea level) where bubbles rise to the surface 
and break, For a full rolling boil, bubbles form rapidly 
throughout the mixture. . 

Braise — To cook slowly with a small amount of 
liquid in tightly covered pan on top of range or in oven, 
Broil — To cook by direct heat, usually in broiler or 
over coals, 

Candied — To cook in sugar or syrup when applied to 
sweet potatoes and carrots. For fruit or fruit peel, to 
cook in heavy syrup till transparent and well coated, 
Chill — To place in refrigerator to reduce temperature. 
ner am To cut in pieces about the size of peas with 
knife, chopper, or blender, 

Cool — To remove from heat and let stand at room 
temperature. 

Cream — To beat with spoon or electric mixer till 
mixture is soft and smooth, When applied to blending 


shortening and sugar, mixture is beaten till light and 
fluffy. 


Cut In — To mix shortening with dry Pee using 
pastry blender or knives, 


Dice — To cut food in small cubes of uniform size 
and shape. 


Dissolve — To disperse a dry substance in a liquid to 
form a solution, 
Glaze — A mixture applied to food which hardens or 
becomes firm and adds flavor and a glossy appearance. 


Grate — To rub ona grater that separates the food into 
very fine particles, | 

Marinate — To allow food to stand in a liquid to 
tenderize or to add flavor. ' . 
Mince — To cut or finely chop food into very small 
pieces, 

Mix — To combine ingredients, usually by stirring, 

till evenly distributed. 

Poach — To cook in hot liquid, being careful that 

food holds its shape while cooking. | 

Precook — To cook food partially or completely before 
final cooking or reheating. 

Roast — To cook uncovered without water added, 
usually in an oven. 


Saute — To brown or cook in a small amount of hot 
shortening. 

Scald — To bring to a temperature just below the boiling 
point where tiny bubbles form at the edge of the pan. 
Scallop — To bake food, usually in a casserole, with sauce 


_ or other liquid, Crumbs are often sprinkled atop. 


Steam — To cook in steam with or without pressure. A 

small amount of boiling water is used, more water being 

added during steaming process if necessary. 3 
{ 
| 
{ 


Stir — To mix ingredients with a circular motion until 
well blended or of uniform consistency, 

Toss — To mix ingredients lightly. 

Truss — To secure fowl or other meat with skewers to yhaldy 
its shape during cooking. 

Whip — To beat rapidly to incorporate air and produce 
expansion, as in heavy cream or egg whites. 





NEW DESIRABLE WEIGHTS 
DESIRABLE WEIGHTS FOR MEN AND WOMEN 





WEIGHTS FOR WOMEN 


HEIGHT SMALL MEDIUM LARGE 
(with shoes on) * FRAME FRAME FRAME | 


-2-inch heels 


4’ 10” 





Weight in Pounds According to Frame (In Indoor Clothing) 


92-98 96-107 104-119 
8 94-101 98-110 106-122 
Dias. (a 96-104 101-113 109-125 
Li 99-107 104-116 112-128 
ae 102-110 107-119 115-131 
Bi 105-113 110-122 118-134 
4” 108-116 113-120 121-138 
5o 111-119 116-130 125-142 
Or 114-123 1202155 129-146 
i’ 118-127 124-139 133-150 
oie 132-131, 128-143 137-154 
ae 126-135 132-147 141-158 
LOS ~ 130-140 136-151 145-163 
Lins, 134-144 140-155 149-168 
HOMO” 138-148 144-159 [53-173 
WEIGHTS FOR MEN 
HEIGHT s SMALL MEDIUM LARGE 
(with shoes on) FRAME FRAME FRAME 
l-inch heels 
5a 112-120 118-129 126-141 
Se hi5-123 1212133 129-144 
4” 118-126 124-136 132-148 
5 F2t-129 127-139 ors ey, 
6” 124-133 130-143 138-156 
ies 128-137 134-147 142-161 
8” 132-141 138-152 147-166 
goks 136-145 142-156 151-170 
Toe 140-150 146-160 155-174 
( Bilkes 144-154 150-165 159-179 
one Od 148-158 154-170 164-184 
tes 152-162 158-175 168-189 
2” 156-167 162-180 173-194 
a 160-171 167-185 178-199 
4” 164-175 172-190 182-204 


Your Spot Removal Guide — 


SAVE YOUR CLOTHES. Clothes moths regard many stains 


as delicacies. Keeping spots removed helps to discourage 
them from lunching on your favorite skirt or sweater. 


W hat Causes Rings 


1---The garment is soiled all over. Removing the 
spot leaves a conspicuous clean area, 


2---Wrong cieaning methods. For example, fail- 
ing to ‘‘feather out’’ the cleaning fluid so there 
is no definite edge or saturating the spot with 
cleaning fluid. 


3---The fabric water spots because it contains 
sizing. With a spot made by a substance which 
contains both water and grease, the cleaning 
fluid removes the grease but not the water ring. 
Water rings occur most often on silk and rayon. 
To remove water rings rub the material against 
itself, then with a coin or your fingernail rub the 
ring tightly. If it still remains, hold the spot 
above the spout of a steaming tea kettle. 


How To Use Cleaning 
Fluid 


1---[f the colorfastness of the garment is doubt- 
ful, test a hidden part, such as an inside seam, 
with the cleaning fluid. ENERGINE Fireproof 
Cleaning Fluid will not injure the color of any 
colorfast material. 


2---Brush fabric to remove loose soil. 


3---Place an absorbent cloth or clean white OIL 
ter under the spot. 


4---Moisten a clean cloth, dark if the garment 
is dark, with cleaning fluid. 


S---With quick, light strokes brush the moistened 
cloth over the spot, covering a larger area than 
the spot. ‘‘Feather out” the cleaning fluid so 
there is no definite edge. Rub lightly until there 
is no Clear line between the spot and the area 
around it. Change the cleaning cloth and pad 
under the spot if they become soiled. 


6---|f the spot has not come out, repeat the pro- 
cess, It is better to apply cleaning fluid sparingly 
several times than to saturate a spot with it, 


THE STEPS 


When more than one step is listed, use them 
consecutively. When you sponge with water. 
then ENERGINE Fireproof Cleaning Fluid-- 
or the other way around---let the fabric dry in 
between the two steps. You won’t need to 
carry out all the steps listed after every spot | 
unless it proves stubborn. 


Step 1. Sponge with Pape he Fireproof Cleaning 
Fluid. 


Step 2. Sponge with cold or lukewarm, not hot, water. 
Use cold water on soft drink, egg, blood, ice 
cream, and meat juice stains. 


Step 3. Rub in petroleum jelly to soften the stain. 
Step 4. Wash in warm water with a synthetic detergent 
or soap. 


Step 5. Moisten spot with cold or lukewarm water. 
Rub in some pepsin powder and allow to remain 
for half an hour. Sponge with water. 















Step 6. Soak for a port while in a bowl of Suances 
; Fireproof Cleaning Fluid. 


Step 7. If color remains, sponge with denatured al- 
cohol. On acetate and colored materials use a 
mixture of 1 part alcohol, 2 parts water. 


Step 8. Apply glycerine and rub lightly between hands. — 
Let stand half an hour. Sponge with lukewarm _ 
water. For fruit stains, allow the glycerine to 
remain for several hours. 


Step 9. Place stained part of article over bowl. Fasten 
with string. Pour boiling water on stain from 
height of 2 or 3 feet. 


Step 10. Sponge with hydrogen beaters pl to which som 
dium perborate has been added (1 teaspoon per a 
pint). Rinse well. Don’t use on colored material f 
without testing colorfastness of hidden part of — 
garment. 


wos 
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Step 11. Sponge with nail polish remover unless the 
fabric is acetate. Do not use nail polish remover 
on acetate, It may cause a hole. 


Step 12. Sponge with turpentine. 
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We hope you enjoy your Cook Book and find it useful in your 
kitchen. Your book was printed by the Walter’s Publishing 
Company, R. F. D. # 4, Waseca, Minnesota 56093. The 
Walter’s Company specializes in printing Cook Books for 
churches and other organizations at a cost that they can 
afford to pay. Our aim is to help others with money making 
projects by printing your favorite recipes in book form. 





If your group is interested in having Cook Books printed, 
please fill out the coupon at the bottom of this page, and mail 
it in today. We will send you our Cook Book Kit which gives 
complete details on making money with Cook Books. 


NO CHARGE FOR ESTIMATES 
Cut on Dotted Line - Fill out and Send in Coupon Today. 









Send To: Walter’s, R.F.D. #4, Waseca, MN 56093 
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